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5?i%r 

"fftRTf, 21 3 DRrT, t 995 
WTf. 5 IT. 729 (?T) ■—^TRcT % iwg SiTPTTT % 

f^nrra- % 1%7 fgtrg % ft errar, ff*n>ftf?fcT 
fr^rr JFSPFfcr 5T5eft sfr: gssfr gRT?, r W 1 Pi<Tr 
sfnc fTfraw %■ f%g qrfhg-T gRfR f^nrirr 
(^crTf^zt fagsrnr srfa fgrrsRr) fggg. 1 o 6 4 % fggg 

1 1 % ^ qfqS HT ( 2) 4?T g'RlTrRnT 'flTCrT gRTPTC % 

gifn^ gsrmg^sntsr gggr tt. m. 785 (?r) grcte 
1-11-94 % srsfR vrror % Tnm wor-a, 3, 
gq^f^(ii) rnTM I^T^T, 1994 JrSWlfiw ^ «r; 

2. gtr mm gfc ^itr qrr gvfr sgregrr 
% ggg JT'mfanr fR m RgiRT «ft 


TTsm mm % srarrspr # mm *r %prrg 

ftg % gRr gig rt $f 1 

3. stk ggg grsrr? # srfsrcrr gggr # gr’Rr 
1-11-1994 Rt mmm mj tr ggf gf ; 

4. sfR gg=r grgq g mn if gggr ?t srrg 
gr#rr gfr gmr qg RfR ggqng g fRng qnc 
fggr 1 1 

5 . ?fk RTCR gR gR Rff # sfTPCSr 
ggsrrar % gggp; ^ g^gg ^arf-Rr gig^ 
ggrg gggr grqwR | nrgtf gRtR gggpr 
% gRtw 22ggrt, 1991 % tCrfR fg%w gggr 
9114931 # f gr, ggRgg gRg gig ggfRg 
% rrenfag iTg ft gr g T ft , gregr gift t 
Rnftpfr gram grggf g% giggr gfrgfgg 

#T ; 



(i) 
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6. sftrmsft 'rrft’pff *rwfr «fk ftMT mm? 

1 ?T *1 IJTO ??, 

7- TTrPr, CPfmrafk m? 5rT*T ?f 
wr mm SPRIER?? NT A R??? sfa TTTTT 
fW m? I 

8 . wr msft fjprtftfmr nm sw p^fr ftk 
mm? %#sfsr if rTOTTmT %Cpff ftftmf TC 

sfk wft am qfm^r % akR €k &a> 
impmr? ma^TC % fftr? maror sksrrm aft 
ftfarfmr ferr mm mfijF i 

9. *fk a$ gfafamr armr f% wsft ^m? 
kr srfagmrr ftr ftfarffta aftr ester cFtst?? 
*Pt < jet a?ct ?, pr?: arssft tt wcrnfaR 
$ - 

io- ai mfkffa |far ?a fmrsra cfatft mp- 
mat aft pa wfmr-mrr % 3<nftit % ft ama 
<h hj f+? m% s?t 9 1 ItD sik assn faafaanarta 
ftk ir? gfafkrar area % fa? fr mamair srr 
err frfa ? wr fcrr mm |, afaffa farm 
mtr ; 

ii. mr; mara- w # ^rf awmr 
% crasf irmTEtm *ft mrjm war pfafasa ttt 
% fa? mater srfa amft srfoaT % fro; awr 
am? m*I rnffr? i 


[Paf.t IT—Sec DPu >1 

sfVRR~im mfcfftT msiff ~ifk mM ~imrk 
(mrrfatet famm, faster? sk mateft) 
faaa, 1955 % faafa sr mm? mrrfm€t 
farfam fartem far mark) an a? ptp: 
fim Mr afar famftfaa am mrESR 
am aster mateT ter fteafa a ?a 
5 >tt i 

(it) ^r mkr a team srggteV—i a am 
amsfaa fafawf Tt akt, famftfaa am 
mFfra aster irk aster maim % fa? 
mar fsakir % nt ftr mRar %?fV £ i 

(a) teak^a asm? % mpm ir akf, f?a- 
sfrfaa am ateE?? aster site mrPt mmrf 
% fama tt mr ttt afafag: tM | mr 
aar fT ^ fmrfa (aarMr fmraiT ^ra 
fafkra) TTffjfamr, 1963 aft mar 7(1) 
% mfta amfaa faria fa%ia -gfmr^a 
asm mfsmfl) jrt mjaifaa a> amftaa 
a fw ipr ?r 1 

14. ct" 'ark a, arfr, f^rsfrfaa am Taaim 
asar ak asai ama a faiaf-afraa afamr % ■— 

mft amfr aa arc ara ar-ftaataag ma aa% 
anr, faa% aaaa ara, wtfaa, fmrrfrfaa m aacfa 
im ^r aaw 'ft f, Mg ki% maaa *r®T a^lr ^ 1 


12. wfk w: arm amfafma asm mfa 
akt at kr iwW mmtI tt rrmPt mjaraa 
gfalmra aam m 1 ?F 1 

13 . wa: m, %7sfta tor ft Pmfa (amfaft 
fmrmr afta faPtsm) afafmm, 1963 (1953 ar 
22 ) aft ana 6 ana wa wfaaftt tt mrfta anft 
gF ak mfmm mama aft ftmfttfaa iroaft rftr 
mma ft ftftfaa arfj^rm ft, m.m, 1153 , mfta 
9 wtt, 1988, fcm fta iiwrlr ftk phM mmaf 
ft ftftfaa pfagmiT ft. tt. m. 1 s6 2 , anft'-a 12 - 2 - 
1983 ftr< asfrffta ftPft ma ft ftftffta arfftgmm 
ft. an. m. 952, akftj 30-3-1987 aft crTsT^rm 
arm fmrfa fa^tsrw qfmr ft wt arm % 
mm? a? mr ?ftft tc f% mm % fmrftr rnimr 
% farm % fa? ftm arcm rnmaar ftr mfHftr 

l ^ ■-— 

(ar) a? «Tfsr?fma arcftt | fft mftft, fimftrfmr 
mar aftr?m Tasftft ftk ?®ftt mar? ffta% 
ft ?a aarfftfr fftaftw ftk fftftsm mrr 
rnftkft % mfkr ffa, 

(sr) a? frfftfrm arcftr | fr amMft fftftma, 
fftfkriT ftx mftkft tt ?? Saar arfr, fm- 


?. cftmc fft?, ftmrT afar 

mafmmr: ??■ wfegmar? ft. arr.m. 1153, mft^ 
9-4-88, aa.m. ft. 862.mftar 12-2-83 
ftfa 952 , mftg 39 - 3-87 mm STTfmT 

aftmftftl 1 

1 

f^ruftr (aarfftfr f-nOT mr fnfrerar) arafew, 1963 
artr 6 (a) % it^rr Tn^raT Fra ?nsff, faaftiifta s9t 
sr*t?j^ ft? *r®ftr amai ft k? Wwr fvRrfiTfepT 

pr- • - 

(it:) srwra kr aO kit ft nr^, 

(or) faftifr %r ftR ft fr-^ a^r arq w irfftfiwc 

fftfrw, aa?5 JR air tr fft ft mar''; a.aft ftftf ftr 
ft? wt r ^knftf ftr , jfft arrft ?ff, 

(a) mftm {w) m (or) ft a km, m wrfta ft 
?mrw fftftnfa ^r ft afftM: ft m ft 

(a) jfi^Fr, Iftmfrffta war ft? wfr 

gmoft ftr fftarv ft fe*aft (ar) (t) ft’ - (a) ft awr a Ik, 


[*rm!!■—3(ii)j 


war an xrarasr: 'srmJTX’n 
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ftefafe' nter ir fewr nfa fefn xrPrfe arm fete fen 
*mr max m^fen nxnrr i 

—ftter fcfem fatem mr fanfetr—( wwst) 

—mjfr xxttx Praia ften tearm an nfnPrfn 
—*nrfw nrpT isra Prnfear iw an sfenfa 
—fafanr nan tern fafaPrfa wn an jrfafnfk i 
—-faffe mnft nrar nter tor an fatrPrftr i 

wj*[fa j an afxhw 

fete 

I. fcrnxrfffPn nteV fe faq fete: 

v. sm fete—nfa/svfa aanf nfa ftenfaif an Ifc 
w/fi ten n fax xn if few ffPrr i (nter fate an n 
gnrmn Prate fax arfa ate if xf|x ^rWt i niter # fat fa¬ 
te 1 ^ mm nfa fen fax a? feft fa nanx fa te wr 
aife nxifa & 3jw fefr i fan anfax te fax gram feq 
jq fefr fax ate nrofa ante gf ftena fafa an few rjrnr 
fen i xmrc: nr$r ate if rjnx ferr i 


«r. naiffar 

fa^/wf%n/f5>r*?fr%?r 

aanq/ter 

5 ^ 

1 . fXT fax: fafaPOT 37 ° 5 T%- 

rrnr ir fn4v nqfa 1 

50 , 00,00 

1,00,000 

2- i fafa fairr^n srfeimr Ph 
faqfa 

20 


3. anfaw 'ifftrfxn xtefafrar 
nfema stfwr 

100 

100 

4. xfarfatennn. 

Vjrn 

5 Rr 


2 51 % 25 te 


II- Pfel fa *n jf X,WX X fan fa% far : 

a;. arona- nnrferfa fafe fax ante ntfr m«er xt fetex 
wrr/w fate if fax xn if few ^rm i niter fafat nn it 
^rw, ftete fax *rr^r ate' it xF^n gifa i ntnix if ^ an 
ate mm tef fen i nxnin $far fax fate nntr far it ijnx 
fen i niter an anir nafa fef far, qn trrft ir to feft i 
niter fast if nan feft far arn fa fan fra n^nra a fen 
nrrq i qm $■ aarrx % fa*txx qa; nw fo fan ante i fan fa 
otniq^r far t i^rfa i 


«. -ffarffa: 

mt/fafe;/ 

ferfafer 

^ IfllJ 

1. jxr fax nfaann 37 ° n%- 

5,00,000 

1,00,000 

«m if ffaft nrqfa 1 

2. ff afaff wftenr srfemr ffar 
arnfifi 

20 

apr 

3. an^te afWfar r^fa’fafxra 

100 

100 

wfnanfa 

4. fanfafanrqn. ^fxfafa te 

afe 



25 5 JW 


HI favfap,r (w ’(sri.- fer^, (ten (n^^if, «nfe nh 
tjnrTt anfr rar fafa fair Prn farffater"; 


a;, manr ftfen fteff fa teifan nn fan fa; Pr 

^rtjit 1 qa; ^f narrx % far fax nrarrc fa nnff qar mn fa; 
fa nrqfa 1 x?na nn afar fax nfa/nrfa aan-f nfa tanfaarr 
an few nanx/far tfat n far if, fax far if few fanr 
nxaix fate ®n ir ferfat fax nr^r nxrfa ir x%r afar 1 

if xrvn a;r fat xwwa|f ?tfa fax af yrn owt frfai 
n?r n?T^ ir nan faar 1 nta fa anrax nf fax 51? fafa 

(«r) farrfte 

mfa/fa%n/feT" 

fafte 

aanq an/ 

mfa jn 

( 1 ) fn fax fanmrtr 37 ° 

5,00,000 

1,00,000 

srftem % feff wmlfa 

( 2 ) i ^>fr «rfTwm ^rRrwm 

(3) a'ppm faffete fafafa- 

2,00,000 
(anfa mfan 
% fenq xfTPr 
ntn % fnq ) 

20 

apr 

fne- fairaaa nfemr 

(4) rffateten qrr. Otem 
^ 25 rmr 

100 

ajnr 

100 


IV- intern irafa .»nn<i fafafrfr, Tfar nr feff *mr httt 
(T r«te, n#) nnz nfartn, Pprr, nrfir ^ fan 

faffafa 


(nr) wfafe: vx 5Y wfaix nfa far ifY TO^/nnfa nfa fa«r 
fa; iP nrnfa 1 fnfaw nmr tP nwfa/rrcr^ nrr rnn 
far n$f n»V 1 '/'ft 1 j^i'i rrm ^Int nfa crfaV/nfaV 
nmf fat nfafa am fafte fafa Jr, fa it 

affa jfn if ffaw eW 1 nrmi g«m far ferfarfijn 
f(W if rr?n an faf mm n<Pf ^mr sfK ^yftr 
tfft m?n far ?ffa 1 nnrm aff jrtitz n4 

fax t ter fa wtnfa'JRT ar^n naifa & ffa 1 


(is) terfte 

maf/fafte/fer* 

fafte 

^ 5 ^/ 

(1) fax fakanrw 37° 

am ir ffaff ^rnfa 

5,00,000. 

1,00,000 

(2) $ ten rrftem fef nfai 

20 

T* 

(3) fanmr fafxfte xtfawr- 
^rr fatenr nfemr 

100 

100 

1 

(4) tetetem nrr 
affr 25 am 

sjn 

ijnr 


V fair fa fan %War; 

(ar) nurmr: nar ef x'n an tefr/tep fan ^ rrr*r far 
ferr anfair 1 3 %r fat fafanjnrc nfax farr fax farr 
fan, mm rr nr 4 ’sTaa fa; ^ nr if nr feff 
nn 3ranx fr fa; ferr nrnfa 1 mfaft nra fafa, fan- 
ffe%, aanfa far tefa an faffax nanx/far 

«jt if, xn fa far if- ffaten fe? jn 5P1T fax nnif 
nan ? 4 er nr fatf arjr.n W njff ^ff 1 nrna fafai far 
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% ferww wk mfefora: arinr aar# it t%t iki nar 

mr ark gf??rr for ftr ft»r : 


(a) waiffot 

arw/fftfor/fer- 

wrftr.i 

mprtt |tx / 
^WTW |TT 

(1) far mR rrfEfonr 37“ 

J 0.00,000 

2,00,000 

jrftt wtw it fefr arrmfr 



(2) f affwf wfemcm wfetrcr 

20 

20 

fek wnfir 1 



(3) ar>ratr 'frfwfe fettfo- 



f?Rt WfSTTOrtT srfiw'w 

100 

100 

(4) fefefeTf tfJT. trfefRT 

to*t 

TO* 


irfir 2 5 nmr 


few— 

(1) fet fopm % WTO % fof 33% |tr it Tfe; 
Tjrr kr taik ipft few aft mm worm I 

( 2 ) mpm Jttr %arf art m?r wirr forrir ftr sfk trot; fox 
|rx aft mtfct >m m?r Tarmpr #htt fort 
mom fw?tir % ww tfk mtwkr % am mrwT wm 1 

VI- fer % for fafek : 

(*) mmm: mrrfofir rtfo wk T-trrf nar s|w arr firfsre 
tsrmrfm it, x*r it wk afar if fafisk rfkrr 1 
g?nar gfor vj t tram ark fern it t% ?i* mm 
mrif trra araftf prww aft gforr a*rr a gmr arfofr 
sttf^ to ft jjaa 1 <m«f aria aara ark kr if tjatr 
ark mrif fofocr^a: art artf www afr gftrr 1 fer 
trxa kr amro to wk f£? ikrt tot 3for to it aikr 
tot wtm % cwft ft mm ftm 1 


(g) warfep tn^/aftfeT/ftpr- aamf gq/ 

wife tot% |TT 


(1) f?r < %a wfaatro 37 c 

aferpr fmft wfert 

( 2 ) # akft afroim fmt 
arfot 

(3) aftamrt qtfwfor fefifo- 
amw arrmpro nfero 

o 

(4) mfottmTOT ttR. afeftar 
srfir 25 ant 


few: _*nw ft mat spctata^ ar for ^ war if sirrfe ^w 

art <pi™rr aFrrwnr’tT 1 

VIL ■ wf'ft/w’^w for % for fafersr: 

(ar) fon?mTOrfkri% fofr/mrr? mft kat/mprt form 
% Ptftr g fofo/TO wr sroa iffo *f afk tn $ fefor fkr 


' 3rfl } sfer to % pr fern it kga grar 1 tott? ■•>' armfr/ 
a=f.Tf star foam a?r faffoj fo ^jfj- g^qra *T xrsa arr aptf 
^ J ‘ air iptt 1 aw atg^a a’ar, itt faaw if tot r=rqir 
i ; tn:forfi 3 tk ^mrferwsrw aifw qwr 4 it 7 h aNr 1 

WRT # 4 >tlcf 2 ?r *7 3 ft? iT 3 ?gfiff j 


(®) ffarffor 

aTa/sfrfmr/ 

feratfkr 

T-lfe rjqrrfT 
ftf 

(1) fw k? irfirroR 31 ° 

10,00,000 

2 , 00,000 

ttfepT it fmfr wrrnfr 



(2) f wtwr afaunt for wfei 

20 


(3) fer#tr frfofe k't-'rwrfwtr 

20 


rrfeTOnr gfctttR 

100 

3 00 

(4) ?ft w*Tr 4 ewr 05. (tfetar 

SFJJ 

spsr 


af-r 25 apt 


ftrcrprr:—jf-E a?r atw kffo wk *rr*r rforfo % fo qT ^Rf 
f TTarfk wffr/wxw wt T*rf *pff/aarwr «nflr fow mar 
artaar 1 

VIII ?ww war it' fear a? at s'rmk ttfirfer «rwfir*rrfi 
aT % ffo sffjft (foca itsrfr) % firrn firferw: 


1, a^ar tmre' : 

1 ; stcpt ww w rrfwt kr ftrurr a? 4i wnr wnraff w«fr ttrmtr 

-raw war f? antr sfifnt a?t n&ft ttratfr truflr skt etwet 
stk wiww a<r it wrw afk altrfWf tfp im 1 

1.2 ^rw aarrkkt wr amp wlfwwrftrrr: 594—1962 

aa itar aafTkaT wmar 

2 foa*: 

2.1 Eiwrfv air grftrar wrfftkw afrt twt ^fo ftsrf # far 
fotr wrtrxft 1 jfsrwiwwaf wit wwr % m^r amr % 
arrarn; ar fsfo aft argT rtw ttrw T<ra 4 fe§rwnt?n 1 
mtta fort mtT ftrw mrr«f fwmr wr arg *t watefra wnw 
aftr feat at wprmt ft afsr asrr aff rfo 3 «rr sttforw 
iffj vrTiTtT % sffTPt fTaar a|f 1 trrw waw ww f foT 
Vr warar a wwwiftw mi ftwr i feat atr arg^a to 
xjssr sfef, afw, ter 3 fk ffferar w«|ff it awwar naa 
fr-Ti 

2 2 aft statarr Rtaaa ark a? mtTRt fofr *nr Jtwrr 

a.T fern fafor at fofr wrawr? arr m+TrcfffeTft agf 
x*iT 1 rrtV aft - ; i jtt f % rra tKT ^tratr artcrfe? wra 

fofr «f, srwnr m antr twCr ww m art sfo ?rrater 
rrrw rjfor mr^tt f? irkrr 1 

3. vT^T ’ 

3 1 5 T*r>r f%zrr ^r^rr srk t^r-r fr^r i 

4 4 farq iftT imT RTfowr : 

41 tiar fr mPR aft ■rrmfr aft %ww feat fj’ % fipqr 

WTVTT ! 


10 , 00,000 

20 

100 

SFq 


2 , 00,000 

TOST 

100 

TOCf 




Ism II imr 3(li) ] uru w '*nm umtuRr 


4. -> WTT 7+ ffe sf; r 7 % 7t fertuTT TOR $fU7Tjt 

tfu femurfeff % UTETR R 7T77 R fplt" 7T77 I 

5 . trr J aV feu utttr - 

5.1 wrauu 77 -fu UR qff'Tfl' sir UTm 4r ?’Mi i 

5 . 2 feu ^ Ttfe; wupr fefr jiflf tutt 77 ufeTRur i 

aft pprt aut *ff u ^rrr i 

k, wra^t (jufor) 

i,. i fen'f % iiW qr uttuu u*®t qwi it fjm 7 R fesff 
«f !r,|t t?; u^nur fum fefr q;fr sufr i f^r^r mi u 
tutu fe» 74 ft ^ fu-Ru fum ^ iff 7 ?r atsfi i 

g . 2 *ffe t 4 m? wt <r 77 wt fet sfpfr, qm 77 <Rm 
hpur ufr Virfefi $ ?rr TTPt 3 ^spuuunr u?r i 

g j sfym % ttr tit wh tt ^ffefRR T^r afrr 77 

w *t»u xtr! 47 uuruft it m feu arr »fe \ 

H77& U7R 517777 % 3|r ure 77; 7T7 % ^7t? St-T7 
<R fifet TJt I 

G.4 UTUlff 7 T^ifcT sV Tnmrf; stiff afe 7777 77 Sfr7T 77 

7 ft mu iju (rj?ra) 37 trttut 7 ; fefr <fi urOt- 
7TT 'em 7 777 I 

G 5 TUUft <T^ 77fe7 WVIH'T 7 7ft UfUm ®ff7 tit 7t ?Rr 
qurm ffe $tifv ir uw sfufr i uunf,* feu '*7- m 
tit =r iiqjr sfff i 

e. g Trmrff fasta n urn ic sarii, ur,- % xtr; 

afe >ro urn 4 Tfsu ^TTfr it« 7 m uu Ttero;, srru ur 

farm TrtT 7T7 7 77T7 7 7 77 FUti I 

6.7 71717 ‘ ifeft tfi Mt «fe US 7 77 ! T+T tt% 75 fef 

ir 7 ipf stiff i 

6. s fj^i qft tj'fth tt f'Prfi ur nw*: q?r fTTir vf,- 

377T qf| 71 fw m?7, TO 7 fTTfl '4i !T77T qff UlrffirTT 

4ts +IHT77 fTtn- K>fr i 


13 3 4 5 

(iii) T rm 4 s'rftqu 

34 t ^ I ?7 TfrfTT f 

(Wi[/4f) WftT'PTfT 'i.5 7 


(iV > 2 TC 7 f rj spT°fT 7 irr»T 7 0 6 7 7 -*_ 

(4715477) 7f7U7 0.2 0 

(■TCTfftff) 

(V) WflfTTIf 7 rU 77 % I — 7 f 

TcHTT Wf'T 7 TTlUTTUT 

(vi) sfrwr Mtth jt 5 ^ 

UI7 f( *4^7777 5 — vr 

(vii) W^nju SP777 

'7T7 i) uftI'Pd‘7 1U — 7 

(viii) STfTrr, 

■<TT7 .7 ifffaV'T’T 50 — ■? 

(ix) ftf777qriiq; 

uun 7 ■TfuTTisr 250 — u 

f^SflT 77 TTUfilTf 77 f^rtTf^Msir 


♦““sm 757 j; fnirr 77 ui7i/l<T' :, 'TT q 7 fu 4 fsrffnfW twf 

17 | 

7 wrnTri : 

7 t 747TJU7 ft*7T 77 Tnrfwp 7T4rm 7T7 f77 14 furr 

37 + r 7< f77T TmpTT I 57 7C7T77 "K TUTTU, 
Tu«i 4; rnirwRii, ttut Tftm fpr 70^7 fejn 
mro.^r 4K pratHTTPl^s frmntq n Mur feu 

UI77T UIX 4 3 75T *4 ffe 3 7+ 1 0 771 fl* TT 

^CUrf'Td f%7T MT'TiU I 3Rrf!T3 Htfer fefe sft 7f7l»r - 
juTTtiT "PT 7fl H^r Tftrrcrur 1 

r . • 


6 . 9 7 ?TT 7 fURf^fanr w^sTfe t( qfe nrfe : 


uu u. fuutT"; 

Tferri ut+th afr 



ijw 



qfTfw 

ufTfer 


UT 5 4 U 

UT$ tiu 


2236 

2168 


1 9 G 8 * 

19 7 l** 

(0 ( 2 ) 

( 3 ) ( 4 ) 

( 5 ) 


(j) fCTTt U 7T71TT7 


77 4ft f 7777 

100 

7' 

~ 

(ii) ftSTf77ijmUR 




fnwrt n 7Tiff7?t7T7T 




77 nfem 17777 UR 

0 1 

7f 

— 


fl 1 fawi % 3 RT "-jiff, umr, 77 T UR, tTfrufilT 7 U 7 T 7 
TUT U7PT tfrfztt !p>5' 7U, UXTTT 3TR fufuutUT 77 77 

3 ffer feu TU.IU I UflWT affeU pfe % ferfeu- 
ffeau T 7 a rnfe ufau feu TTFUT: 

iff® 5 RU R 
4 4t Ut 5 

t\ 5 tli 50 7TU4 JW UR % ffe ^nu | 

fafrufe ^ 7 m ufereiT iRRfe nfe «p feu slur r 

‘ 4 ’ fafufun 77 % ffe Cfe Tfn 75 7 r f ttbhu 77 4 
19 94 f»T4 ?t+ 1 "tV f3f75im Ul? qiffe Cfe 

(aft TTTTfr urn +T sffe q^iu) jfu “ 5 ” fafuuWi ura + 
fe( ftirr 1 +T 4 + iff f*«rfu 0 uuuff »r f?67T 57 str % ffe 
7%r ffeT snufe. uUT "n’t" struR ^nft fuftju xfer *5 ffe 
sifer feu nufe 1 f 1 t ur, uttr, s-Juff ^ qq'rrR 7 ? ffe 
feufWnH URuft ?ti 4 : 
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(q?) nfat wtor 


ntfatfa nfat 

faMt/mo ttrq 

fa? 3 qnprt 

nfafife (qfaq attfa, 

ft fa far? 

fa/^nq 

rsnfa 

9 fa 13 

fa 

Jttrr 

14 fa 22 

fTTf 

nstfeT 

23 fa 2 b 

qq 

fanr 

37 fa «3 

fan 

wtpq 

G 4 fa 102 

t\ 

fapfetfa fa/tf f 3 K 

i 03 fafas?t 

fafa/femrt/fanfar 

zi jnjqtfi fatdfa 

nfafeq 

fa/tRqqfa 




+*fafa fefafa, fap fa 

10 fafann tnrfen 

•ttR fa jiq fateqqr 

tqrfa t fa (ffS Jil 1 ) 

tttfa artfat 1 nffa 

fart dqmt .1 fa nn 


fait faffeT fft fa JWT ’TPTT aflfallt I 
(W ) jn wit : 

4 . S fafe % fo" fat 3 ft fa nfafafa qqr gtUT ffefat qr 

qrn ’fTwtffa nrt fefaifefan ffanranfanr i 

(fa) ffefejfe fa PTFT W ffefa 


nrg 

fafftqwR 

nig 

faifartffft 

aprqfa 

IT 


far 

HtRlfe 

fat 

nnnt 

fan 

nrfa 

far 

fn-RR 

fa 

ntfn 

far 

nrott 

qr 

nf 

i 

qqtqr 

fan 

urn 

fafai 

ffaninr 

fan 

*i. 

nqn am fa" farssjt fa? far fen feprfa^m qt falfa tpn 


srn q^fe % fefa fqfefaot : 


1. 

?rrmfr - 



1.1 

ffenr fan qpfa % fefa fen nrcn ntfa qn^ fafa fetfa far 


fan fent fnfa.t qqzotn, 

fafafarffem, fqfeqijqn nfeqqnn 


n^psmssT ^rrfrT 

1 


2 

fir 5 *T- 




2 . i nintir far fenfntr nn fa qJtfat Yip nntnnr faqn nra 
fTiifr if fa font mfanr i smfarOT'raf faR fanr % mar 
gtr TRR fa ntUR qt fifat fat falgt fa far nffet font 
■amt'Tr tufen ffanr mtr fern tnwt qn$nr fa ana 
ffatft iff trot fat nt^n srefeqR nrrc, ffefaf fa fet 
nfaRmn mn fesTRr % fetrn m(t ffetfe ifem fatfr 
far ?ott n »ram tq q ^fernfam nfe fenr i fmqq fa 
nfefYt. wrn Y q.fa qs3 fan fatq nsq mft fefat i 

2 ,2 fafent fafe fan mi fa-fat fa' fafe fat wr w farm 
nt iRtTC twt ?H?ntlJd nrft gtfat 1 fsfaf fat fafefa q't 
fefefa wm *f fafat fat mm nr nmT fa, fa nt n^st 
% ffeg ftrarrf =tff fa i fenfan fa m4i 4N i nt fa 
tCrm i 


3 . ij f^T ■ 

.'!, 1 3 PI 3 TR afat qfa ifr ferT mpq fefet qqq; qq PfqupTiT 

mw ntim ; 5 s-iofi 2 fa <$ffe Yfansfa nan am fa 
fen if farfamr fafarfa qfeq fam nror % far a % 
^fij/fe »t femtr nrfr ®>tt i 

3.2 nmn am fa' qmfa fan fam n*n (qasrtfefm-T 

10 . 20 % ir«~q/fe Jr StffaqfafarTI 
1. fenn fat nnfem 

4.1 fafa fat fa qmrcr fa q<R it fan fenr ntm ■qTf^q 1 

4.2 fafa q-ht fat fat fat fa , tf'Pn ■qaT fat ffatn % 

qsq §tq JfTSTt % WqtTTt faft I 

ffafaffar =tRn: q?t^ q?i ffafa 1 fa Rttr wt far 
fa^ tr^ tT faff r'tnTjq tf^ffarr faint 1 

4 . ;i nqr gt fwt % fafa qrr rqfq fqflq fffa if fa ffa 

faifa I Tsnnnj fat tro $ Jr qfa qq fafa >PT fat fofa 
w % fsfa nr itt qw ftrwrtpT qc far ffarr arFinr 1 

4.4 dfat Tt "facrr fa' fa? fafat farr faint 1 

5. f : tt fat: 

5 . 1 Wfafan t"t fa Slfatfa fa fat Wifa giT fjKff fa faT 
'ttfa fa aTnsaqrr vft farfa 1 

5.2 fan =Pt 5^1 4fR fafnn '*trt n fa nfa gfat 1 
b. tfa fa ‘Sffafat if; f5tn fafutTC,: 

6 ^ 1 froff fa fa-fa qq imttfr Ffeq <n faR qiqrt nfe fa 
tj.tftf fat fa? ntirn fag nff ?fa 1 

<i. 2 nrnfa Jffn ftj fafapt nr mqffeaffatnrg ittigttgtfa 1 

e. 3 nrofa ffatr fa ttqtn; % trfaf, ^t, Yirtn, nm nr faf 

ttfa srrgn q?fe itfaff 1 qg nfa, fefefaf, <m t 
dfat fat farffaff tr rqfa it tfen g>fy 1 

g , 4 ntntfr fafe fa it w gtfa 1 

K 5 fa*nft ffati fa KtlR % ffa^ fat tTfa ^44 qrfe nfe 

qqfe it njtn gfar 1 

(i 1-, nqqr apt fa fenr fa font nnT %qriT fenfactfetr 
faarfa fa fa nfe fanr 1 

trrtfa—I -rfat sm H fawtr fa fatfa fan v feq wnuttct 


mp. fefanttni, ’qqerrtT ’tfasm fa q^ftr 3n.far 

fa fafram fa q^fe 


’tti^crtt ttitiqn 

7143* 2 23 6** 

1973 IOGS 

12 4 4 S 

1 fsfer it tnnnn n,n ?.? iso 
^wt 

2 -nn: fa trisrrt qt ntm arn 7 % 
fa fair ■pnvr fatfrrrq 
fettifar 


rr 

fai 
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3 TUfa 3 TW fa tfTTT mfafa 0 . 2 % — fa 

gffr?Trfirrmr (m^r/ 

fa) jrfrpmT 

4 srftnfftw m?SfTOtf 2 % 7 

mTUrtfart JfRT fa, T,U if 

w fa fsr*rr 5 f? fen ijiT ijr^rs' fatr fa> ffnr firfirw 
♦ ♦stW mfeflt (OT 5I*T I? ffaTT fa? fen, ^rr fall) /fsnrtT % 
ffag fefTCFT 

irrrfaf-II ! w n T fa ffasr far fetr §7 faqrf Tin fa 
n^satfat faPtt 


m 4 . firifafari 


qrtsm Y 'rjfe 
S’TtifST % Iftvf fi 
Tffart qfi 'rts’fff 
Trtfrfa: 2 1 e s- 
197 # 

1 . tiffed <frt,far srfsreifar 

1 

41 

2 . ^r,4,'f.tfasrrirrtTir 

5 

fa 

3 . apfes'f.'f.gnsrfimrt 

10 

fa 

4 fsw, qfri,'fa srfawt 

so 

TT 

5 . fen, 4.4,far ■nfimru 

250 


ifarirt iTrtr 4- uiirffeT v fifa fafirifa 

(im rtfa.err ) 


7 , t*m<T W!rT7l7 : 

feraff qg 5mT«rar 'jemaiT 37 + 1 " 4ri;r? 7t 
if,?! fe<r % few 77 , Tsrfer fa ffagast- C fail#? 
qr fetr, st.oiti 1 y*r -jWimr ^ vimy s?r ffa^r, airr, 
fhfawMrfaffi? firtZifY fa feshfar fan, Tr.^r fart .10 
fafaT fa fag 37 + 1 “ fafa.rrr qr nwr.ffaT fa^T ^itprr fa\r 
fefat vf, fart.w wti fi fara TTifr fesT^r 1 

8. 1 SJWfT fjWr % $7 mV 77 firfipTfar ?>< 7,7 Tf 7W 
faqjt fafe fri *rt, *Yi»r *r< fafimfa far flirts fafer far 
■jnmfr 1 far? farirfaf nfa fe^rpr^ir rrnY • 

7 ' faf 5 " 3=7 

f •! ft fat 5 ) 

770T -JUT if feJTT fa? Ufa TTT SrtfiaiT 

'fanfi” fern mnnT 1 ‘' 5 ” vttt % fan pirr 1 rn 

■jfafg- fa ITWr, 5 fa# ! §7T '71T % fir? farm faffarffiT fa HPT 
fa fair m 37# faifei iff? fa Pfa ?ffaT 1 11 j” fatfarm 
jfa fa ffarr^firr mrr tit nrtrer »f 1994 1 "fa;” 

?7T ffafimfe fa fan fffar tut: 5*r afaw if' TrtTrr mu 
qfwiT ^faT 1 -— 05 -— nro % fatTpr ffafmrWfat urth? 
ir rjfiTT I fefairfa 37 TTT TTF? 7 ^ fTIflf'Tffaff R7I J ' 

?t fa' 



fisf'tlBTTT 

UPT 


sun#! 

V 

qmt 

fa 

qrTrri 

ar 


TT^f 

trfa 

iff 

firman- 


■srfrr 

fa 

rntzirt 

% 

1# 

£ 

mrRR 

rr^ 

TOT 


fam^rr. 

mr 

S. 2 

7TTT : fam 4 . 5 

=m % iffr 



jffqqr WiffaT flTFTffaT HT If IT fafaT IT TfVr f I^T if 

3ff!RT feqr STTlTIfT 1 


ORDER 

New Delhi, the 21st August 1995 

S.O. 729(Ej.—Whereas for the- development of 
the export trade of India, certain proposals for sub¬ 
jecting Fresh, Frozen and Processed Fish & Fishery 
Products to quality control and inspection prior , to 
cxpoit, were published a required by sub-rule ( 2 ) of 
rule 11 of the Export (Quality Control and Inspec¬ 
tion; Rules, 1964 in the Gazette of India, Part-11, 
Section 3, Sub-section (ii) dated 1st November, 1994 
under the Order of the Government of India in the 
Ministry of Commerce No. S. O. 785(E) dated the 
1-11-1994; 

2. And, whereas, the objections and suggestions 
were invited from all persons likely to be affected 
thereby within a period of forty five days of the date 
of publication of the said order in the Official 
Gazette; 

3. And, whereas, the coppies of the said Gazette 
were made available to the public on .1-11-1994; 

4. .And, whereas, the objections and suggestions 
received from the public on the said draft have 
been considered by the Central Government; 

5. And, whereas, it is necessary to maintain the 
highest quality standards as per the health require¬ 
ments oi the importing countries that would encom¬ 
pass the standards like unified directive No. 91 (493J 
EEC dat’d the 22 July, 1991 of the European Com¬ 
munity. the proposed HACCP of United States of 
America, Quality Assurance Standards of Japan. 

6 . And, whereas, fish and fishery products freshly 
caught arc in principle free of contamination with 
mici'o-orgdiiizm; 

7. And, whereas, however, contamination und 
subsequent decomposition may occur when handled 
and frealeti unhvgienically; 

S. And, whereas, therefore, the essential require¬ 
ments should be laid down (or correct hygienic 
handling of Fresh, Frozen and Processed Fish and 
Fishery Products at all stages of production and 
during storage and transport; 

9. And whereas, it is the responsibility primarily 
of (he fisheries industry to ensure that fishery pro¬ 
ducts meel the health requirements laid down in 
this notification; 

Iri. And whereas, it is expedient that these con¬ 
trol measures should be introduced to guarantee the 
uniform application and to ensure smooth operation 
of the provisins of this notification and that the 
measures apply in an identical manner; 

11. And whereas, provisions should, therefore. 
Ire made for procedure for monitoring to ensure the 
above conditions of equivalence with reference to the 
requirements of importing countries; 

12. And whereas, the Government nominated 
competent authority should ensure the effective com¬ 
pliance ot the qualiv standards in the country; 
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13. Now, therefore, In exercise of the powers 
conferred by section 6 of the Export (Quality Con¬ 
trol and Inspection) Act, 1963 (22 of 1963) and in 
supcrcessicn of the Notification in the Ministry of 
Commerce No. S.O. 1153 dated the 9th April, 1988 
relating to Frozen Fish and Fishery Products, S.O. 
952 dated 30-3-1987 relating to Frozen Claim Meat 
and S.O. 862 dated 12-2-1983 relating to Canned 
Fish & Fishery Products, the Central Government, 
after consulting the Export Inspection Council, being 
of the opinion that it is necessary and expedient to 
do so fot the development of the export trade of 
India, hereby :— 

(i) notifies that Fresh, Frozen and Processed 
Fish and Fishery Products shall be subject 
to quality control, inspection and moni¬ 
toring prior to export. 

(ii) specifies that the type of quality control, 

inspection and monitoring shall be in ac¬ 
cordance with the export of Fresh Frozen 
end Processed Fish and Fishery Products 
(Quality Control, Inspection and Moni¬ 
toring) Rules, 1995 as the type of quality 
control, inspection and monitoring which 
shall be applied to such Fresh, Frozen and 
Proccsed Fish & Fishery Products prior to 
(heir export. 

(iii) recognises the specifications as set out in 
Schedule I appended to this Order as the 
standard specifications for Fresh, Frozen 
and Processed Fish and Fishery Products. 

(iv) prohibits the export of Fresh, Frozen and 
Processed Fish & Fishery Products by a 
unit in the course of international trade 
unions it conforms to the standard speci¬ 
fications applicable to it, and is accom¬ 
panied by a certificate seating that such 
unit is approved and monitored by the 
Export Inspection Agencies established 
under Section 7(1) of the Export (Quality 
Control & Inspection) Act, 1963 (the 
competent authority). 

14. In this Order, Fresh. Frozen and Processed 
F :sn & Fishery Products means - 

all sea water and fresh water animals or part 
thereof, including their roes, in fresh, 
chilled, frozen or processed form, but 
excluding Frogs, 

[F. No. 6|2|94-EI&EP1 
A. DIDAR SINGH, Jt. Secy. 

Foot Note : The principal notifications were pub¬ 
lished vide No. S. O. 1153 dated 
9-4-88, S.O. No. 862 dated 12-2-83 
and 952 dated 30-3-1987. 

SCHEDULE—I 

Specifications for Fresh, Frozen and Processed 
Fish and Fishery Products recognised as per Section 


6(C) of the Export (Quality Control and Inspec¬ 
tion) Aci. 1963 shall be — 

(a) National standards of the importing coun¬ 
tries. 

or 

(b) Contractual specifications agreed to bet¬ 
ween the foreign buyer and the exporter 
provided the same is satisfying the health 
and other requirements of the importing 
country; 

(c) In the absence of (a) or (b) above, the 
minimum specifications notified in this 
order as Appendix to this Schedule; 

(d) In the case of any Fresh, Frozen & Pro- 

cesed Fish and Fishery Products for which 
no standard is available at (a), (b) & 

(c) above, the standard formulated by an 
Expert Committee consisting of the follow¬ 
ing members shall be made applicable 

— Representative from Export Inspection 
Agency (Chairman) 

-- Representative from the Marine Pro¬ 
ducts Export Development Authority. 

— Representative from the Sealood Ex¬ 
porters’ Association of India, 

— Representative from Central Institute of 
Fishcrv Research Institute. 

— Representative from Central Institute 
of Fisheries Technology. 

— Representative from Central Marine 
Fishery Research Institute. 

Appendix to Schedule—1 
SPECIFICATIONS 

I. SPECIFICATIONS FOR SHRIMPS'PRAWNS 

(a) General : Appearance and colour shall be 
characteristic to the particular typc|form of fresh| 
freshly cooked shrimps | prawns as the case may be 
The material shall be reasonably free from dehydra¬ 
tion, discolouration and black spots. The material 
shall not show any sign of deterioration and shall be 
free from off odour and foreign odour. The texture 
of meat shall be soft and ensistent and shall have 
characteristic flavour of Frcsh[Cookcd Shrimps [Prawns, 
The product shall be Free from extraneous matter. 


) Bacteriological Fresh [Chilled 

Frozen 

Cooked | 
Boiled 

(1 ) Total plate count at 
37'C per gm. 
maximum 

5,00,000 

1,00,000 

(2) E. coli count 
per gm. max. 

20 

Nil 

(3) Coagulase positive 
staphylococcus per 
gm. max 

100 

100 

(41 Salmonella & S. 
arizona per 25 gms. 

Nil 

Nil 
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II. SPECIFICATIONS FOR LOBSTERS IN ANY 
FORM 

(a) General : Appearance and colour shall be 
characteristic to the particular type!form of fresh| 
freshly cooked lobsters as the case may be. The 
materia] shall be reasonably free from dehydration, 
discolouration and extraneous matter. The product 
shall not show any sism of deterioration. The product 
shall be free from off odour and any foreign odour. 
The material shall be free from extraneous matter like 
sand, dirt, etc. The material shall be free from eggs 
unless permitted by the buyer. Lobsters of uniform 
size shall be packed together. Texture of the meat 
shall be soft and consistent. 


(b) Bacteriological 

FreshjChilledi 

Frozen 

Cooked! 

Boiled 

(1) Total plate count at 

37 e C per gm. 

maximum 5,00,000 

1,00,000 

(2) E. coli 

per gm. max. 

20 

Nil 

(3) Coagulasc positive 
staphylococcus per 
gm. max. 

100 

100 

(4) Salmonella & S. 
arizona per 25 gms 

Nil 

Nil 


III. SPECIFICATIONS FOR CEPHALOPODS 
(CUTTLEFISH. SQUID, OCTOPUS ETC.) 
AND THEIR BODY PARTS INCLUDING 
ROES 

(a) General : Cephalopods of different varieties 
shall not be packed together. Material of uniform 
colour and size shM! be packed together. The nroduct 
shall be clean and shall be characteristic to the par¬ 
ticular typejform appearance, colour and odour of 
freshjfreshlv coked cephalopods. The products shall 
be reasonably free from dehydration, discolouration 
and extraneous matter. The produc shall not show 
any sign of deterioration and shall be free from off 
odour and any foreign odour. The texture of meat 
shall be soft and consistent. 


(b) Bacteriological 

Fresh/Chill- 
cd/Frozen 

Cooked/ 

Boiled 

(1) Total Plate count at 37°C 
per gm. max. 

5.00.000 

2,00,000 for 
products meant 
for raw 
Consumption 

1,00,000 

(2) E.Coli count per gm. max. 

20 

Nil 

(3) Coagulase positive staphy : 
lococcus count per gm. maxi¬ 
mum 

100 

100 

(4) Salmonella & S. arizona per 
25 gms. 

Nil 

Nil 


IV. SPECIFICATIONS FOR FISHES—WHOLE, 
DRESSED, FILLETS OR ANY OTHER 
TYPE (POMFRETS, SEER, PEARL SPOT. 
SARDINE, MACKEREL, HILSA ETC.) 

(a) General : F shesjFillets of uniform size and 
colour shall be packed together. Fishes (Fillets of 
different species shall not be packed together. The 
products shall be clean and shall have appearance, 
colour and odour characteristic to the particular 
typejform of freshjfreshly cooked fishes. The pro¬ 
ducts shall be free from dehydration and discoloura¬ 
tion. The products shall not show any sign of de¬ 
terioration and shall be free from off odour and any 
foreign odour. The products shall be free from soften¬ 
ing of texture and any objectionable extraneous 
mater. 


(b) Bacteriological 

Fresh/Chilled/ 

/Frozen 

Cooked/ 
Boiled 

(1) Total Plate count at 37°C per 
gm. Maximum 

5,00,000 

1 , 00 , oco 

(2) E.coli per gm. max. 

20 

Nil 

(3) Coagulase positive staphylo¬ 
coccus per gm. 

100 

100 

(4) Salmonella & S. arizona per 
25 gms. 

Nil 

Nil 


V. SPECIFICATIONS FOR CRAB AND CRAB 
MEAT 


(a) General : Crab|Crab Meat of uniform colour 
shall be packed together. Body meat and clawmeat 
shall be packed separately or as sandwich pack or 
any other manner as required by the buyer. The 
material shall be clean having characteristic of the 
particular typejform appearance, colour and odour of 
freshjfreshly cooked crabs as the case may be and 
shall not have deterioration, off odour or an^ foreign 
odour. The products shall be reasonably free from 
dehydration, discolouration and objectionable extra¬ 
neous matter and shall be soft and consistent. 


(b) Bacteriological 

Fresh/Chilled/ 

Frozen 

Cooked 

/Boiled 

(1) Total Plate count at 3 7°C 

Per gm. maximum 

10,00,000 

1,00,000 

(2) E.coli count per gm. Max. 

20 

Nil 

(3) Coagulase positive staphylo¬ 
coccus count per gm. 
maximum 

100 

100 

(4) Salmonella & S. arizona per 

25 gms. 

Nil 

Nil 

NOTE : 


(1) Crab dipped in boiled water for the pur¬ 
pose of extracting meat shall not be treated 
as cooked variety. 
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(?.) Cooked crab meat shall be prepared by 
boiling the enviscerated and cleaned crab 
for sufficient length of time to make it tu 
for direct consumption. 


; EXTRAORDINARY 


]Pas. « II—Sec. 3 (ii)} 


VUi. SPECIFICATIONS TOR 

(SHRIMPS) CANNED IN BRINE OR.IN< AN. 
OTHER INTERNATIONALLY APPROVED 
MEDIUM OR DRY PACK 


VI. SPECIFICATIONS FOR WHELK 

fa) General : Appearance, colour and odour 
shall be characteristic to the particular type dorm of 
fresh!cooked whelk as the case may be. The pro¬ 
ducts shall reasonably be free from dehydration and 
discolouration and shall net have any sign of de¬ 
terioration off odour or any foreign odour. The pro¬ 
ducts shall be free from extraneous matter and sand 
and shall not show grittiness. Texture shall be soft 
and consistent of whelk meat shall be reasonably 
free from shell or shell pieces. 


(b) 3?cto riological £ 

Fresh/Chfiled/ 

Frozen 

Cooked/ 

Boiled 

(j) Total Plata count at 37° C 
per gm. max. 

10.00,000 

i,00,000 

(2) E.Coli count per gm. max. 

20 

Nil 

(3) Colagulase positive staphylo¬ 
coccus count per gm. 
maximum 

100 

100 

(4) Salmonella & S. Arizona per 
25 gms. 

11 Nil 

‘Nil: 


1. Raw material 

1.1 Tire raw material used for preparation of Pra¬ 
wns (Shrimps) canned in brine shall be fresh, sound, 
wholesome, properly cleaned and free from eti rails. 

1.2 Only refined salt conforming to IS ; 594—1962 
shall be used. 

2. Cans : 

2.1 The material shall be packed in suitable inter¬ 
nally and uniformly lacquered cans. The cans may 
also be lacquered externally. The lacquer used shall 
be such that it does not impart any foreign unpleasant 
taste ancf smell io the contents of the can and does 
not peal off during processing and storage. The lac¬ 
quer shall not be soluble in brine to any extent. The 
can exterior shall be free from major dents, rust, per¬ 
forations and seam distortions. 

2.2 The cans after sealing harmetically shall not 
show leaking, panelling or swell. The interior of the 
Can on opening shall not show' any visible black dis¬ 
colouration, rust or pitting and the inside lacquer shall 
be in good condition. 


NOTE : 


4. Brine : 


The Whelk treated with hot water for removing 3.1 The brine, if used shall be clear and shall not 

the meat from the shell shall be treated as raw, be discoloured. 


VII SPECIFICATIONS FOR CLAM [MUSSEL 

MEAT 

(a) General.—Appearance and colour of Tie pro¬ 
duct shall be characteristic to the particular type; 
form of fresh'cooked dam (cooked mussel as the case 
may be. The product shall reasonably be free from 
dehydra‘ion and discolouration. The product shall 
have characteristic odour of freshjcooked chmj 
mussel. The product shall not show any sign of de¬ 
terioration. The product shall be free from off colour, 
foreign odourlsand (grPtiness detected by chewing) 
and objectionable foreign matter. The texture of 
meat shall be soft and consistent. 


(b) Bacteriologioc?! 

Fresh/Chilled; 

Frozen 

Cooked/ 

Boiled 

(1) Total Plate count at 37° C 
per gm. max. 

10,00.000 

1.00,000 

(2) E. Co'.i Count per gm. max. 

20 

Nil 

(3) Coagulase positive staphylo¬ 
coccus count per »m. maximum 100 

100 

(4) Salmonella & S. arizona per 
25 gras. 

Nil 

Nil 


NOTE : CIsmjMussel treated with hot water for 
opening the shell and the meat then packed, 
shall not be treated as cocked (boiled varie¬ 
ty- 


4. Packing and Labelling 

4.1 Only materia! of the same species shall be 
packd in a Can. 

4.2 The labels, if used, shall be in accordance with 
the rules and regulations of the country to which the 
material is to be exported. 

5. Drained weight and size grade : 

5.1 The net drained weight of contents shall not 
be: less than the declared weight. 

5.2 The size count (Number of pieces per unit 
weight) shall conform to the size grade declared on 
the Can. 

6. Organoleptic Quality : 

6.1 The contents of the Can on opening shall present 
a good appearance and shall not display any appreci¬ 
able disintegration place s from which portions have 
separated out would be treated as disintegrated 
shrimps. 

6.2 The surface of the prawns shall not be slimy 
to the touch. The meat shall be soft but firm and 
shall not crumble to granular forms when pressed bet¬ 
ween fingers. 

6.3 The prawn pieces shall not appear to be press¬ 
ed together and it should be possible to separate the 
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pieces easily. The pieces shall be of uniform size 
and shall be clean and free from loose hanging pieces 
of meat. 

6.4 The material shall have the odour and flavour 
of fresh and cooked prawn meat and shall be free 
from scorched, bitter or any other objectionable fla¬ 
vour. 

6.5 The material shall be free from pale bleached, 
colour with a greenish yellow tint indicative of pre- 
processed spoilage. The material shall also be free 
from any black discolouration. 

6.6 The materia] shall be free from sand, dirt, in¬ 
sect, hair or any other extraneous matter. It shall be 
reasonably free from bits of veins, shall particles and 
pieces of appendages. 


7. Bacteriological Requirement* : 

7.1 The initial incubation of the sampled Cans s 
be done at 37 +1 °C for seven days or 35 ± 1°C 
ten days. After this incubation, necessary quan 
of the liquid portion is asceptically pipetted out r 
inoculated into thioglycollate cystine broth and 
cubated at 37 ±1"C for 18 hours. The incubai 
broth shall not show bacterial growth. 

8. Coding : 

8.1 The can shall be embossed with the markin 
of grade, size, drained weight, name of the mamifa 
tute'r, or his factory code, year, month and batch 
manufacture. An illustration for embossing the cot 
in the abbreviated form is given below : 

T 5 X 
4 BOS 


6.7 The material shall be free from any poisonous 
and deleterious substances. 

6.8 The Cans on opening shall not give any odour, 
indicative of bactarial spoilage, shall not show liqua- 
faction of consents and shall not show blackening. 


6.9 The product shall also conform to the follow¬ 
ing requirements : 


SI. Characteristics 

No. 

Require¬ 

ments 

Methods of test 
Ref. to 


Appendix Appendix 
in IS: in IS : 

22’6-i960** 2168- 
1971* 

(1) (2) 

(3) 

(4) (5) 

(i) Vacuum af the can in 
mm Hag, min. 

100 

A — 

(H) Drained weight of the 
contents of the can, as 
percentage by weight of 
thewater capacity of the 
can, min. 

64 

B — 

(iii) Sodium chloride in brine 
per cent (W/V) Max. 

3.5 

C — 


T5 stands for ‘Tiny’ packed with 5 oz. drained weight 
‘X’ stands for the name of the manufacturer in Un¬ 
abbreviated form or the foc’ory code. ‘4’ stands fo. 
the year of manufacture, and in this illustration it sig¬ 
nifies the year 1994. ‘B’ stands for the month of 

manufacture (here is signifies 'he month of February) 
and '05’ stands for the date of manufacture during the 
month. In case POD material is used for tunning, 
the letter ‘U’ shall be embossed' prior to the marking 
for size grade. For the purpose of denoting the size 
grade and the drained weight, the following nomen¬ 
clature shall be followed : 


(A) Size-Grade* : 


Nomenclature 

Count/ Abbreviation 
100 gms. 

Colossal (Supereme Jumbo) 

Below 8 

C/3J 

Jumbo 

9 to 13 

J 

Large 

14 to 22 

L 

Medium 

23 to 36 

M 

Small 

37 to 63 

S 

Tiny 

64 to 102 

T 

Coc kta i I/M ini/Seal eel 

103 to above 

CT/MI 

SD 

Broken/Whole & Broken 

No limit 

B/WB 


*Pack having more than 10% broken pieces by 
weight irrespective of the total number of pieces in 
the can shall be treated as ‘Broken’. Any pieco 
showing less than 4 segments shall be treated as 
broken. 

(B) Drained weight: 


(iv) Acidity of brine as 

citric acid (anydrous) 0.06 to 

per cent (W/V ) 0.20 D — 

(v) Arsenic parts per million 1 — B 

max, 


Except in the case of 4.5 oz. pock, which being the 
standard pack, the actual drained weight shall be 
embossed in oz. on the Cans. 

(C) The mon’h of manufacture shall be designated 

as— 


(vi) Lead parts, per million, 
max. 

fvji) Copper, parts per million, 
max. 

(v;ii) Zinc, parts per million, 
max. 

(ix) Tin, parts per million, 
max. 


— 

Month 

Abbrevia¬ 

tion 

Month Abbrevi¬ 
ation 

— u 

January 

A 

July G 


February 

B 

August 11 


March 

C 

September J 

E 

April 

D 

October K 


May 

E 

November L 

— F 

June 

F 

December M 
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IX. SPECIFICATIONS FOR CRAB MEAT CANN¬ 
ED IN BRINE OR ANY OTHER INTERNA¬ 
TIONALLY APPROVED MEDIUM 

1. Raw material: 

1.1 The meat used for canning shall be obtained 
from healthy freshly caught, crabs of the species 
Scylla serreta, PoEunus pelagicus, Neptunus pelagicus 
and Neptunus sanquinolentus. 

2. Cans : 

2.1 The material shall be packed in suitable inter¬ 
nally and uniformly lacquered Cans. The Cans may 
also be lacquered externally. The lacquer used shall 
be such that it does not'impart any foreign unpleasant 
taste to the contents of the Can and does not peel oil 
during processing and storage. The lacquer shall not 
be soluble in brine to any extent. The Can interior 
shall be free from major dents, rust, perforations and 
seam distortions. 

2.2 The cans after sealing hermetically shall not 
show leaking, panelling or swell. The interior of 'he 
can on opening shall not show any visible black (bluish 
discolouration, rusting or pitting. The inside lacauer 
shall be in good condition. 

3. Brine. 

3.1 Vaccum dried salt or common salt conforming 
to IS : 594—1962 shall be used for preparing brine. 
The sodium chloride content of the brine, if used, 
shall not exceed 2% WjV, maximum. 

3.2 Acidity of brine as Citric acid (Anhydrous) shall 
be 0.20% WjV. maximum. 

4. Packing and Labelling : 

4.1 Crab meat shall be packed using parchment 
paper lining. 

4.2 The body meat and claw meat of the crab shall 
be packed according to the terms of contract agreed 
upon between the buyer and seller. 

In the absence of contractual specifications, the claw 
meat shall be packed on the top and at the bottom in 
distinctly separate layers. 

4.3 Only the meat of one species of crab shall be 
packed in a particular Can. The meat obtained from 
crabs caught from back waters and sea shall not be 
mixed or packed in a particular Can. 

5. Drained Weight: 

5.1 The net water capacity of the Can shall be as 
per the requirements of the importing counhy. 

5.2 The drained weight of the meat shall not be 
less than the declared weight. 

6. Requirements for finished products : 

6.1 The content of the Can on opening shall present 
the characteristic colour and odour of crab meat and 
shall not give any foreign odour. 

6.2 The material shall be free from scorched, bitter 
or any objectionable flavour. 

6.3 The material shall be free from stains, dirt, 
insect, hair or any other extreneous matter. It shall 
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be free from veina, membrance shall particles and 
piecus of appendages, 

6.4 The material shall be free from blush (black 
colour. 

6.5 The material shall be free from any poisonous 
and deleterious substance. 

6.6 Crab meat canned in brine should conform to 


the following requirements also : 



SI. Characteristic Limits 

Methods of 

test 

No. 

Retito Appendix 


of 

IS 7143 

IS2236 


1973* 

1968** 

(I) Vaccqm in can in mm. 



min. Kg. t SO 

— 

A 

(2) Sodium Chojoride in 
brine per cent by weight 

2% 

- 

C 

(3) Acidity of brine as citric 
acid anhydrous) per cent 

(W/V)max imu m 0.2% 

— 

D 

(4) Acid insoluble asch, per cent 

by weight max. 2 % 

A 

- 


* Specifications or Crab meat canned in brine 
♦♦Specifications or prawns/ Shrimps canned in brine 


(First Revision) 

TABLE -It LIMITS OF MEATLLIC IMPURITIES 
IN CRAB MEAT CANNED IN BRINE 

SI.. Characteristic Limits Method detest 


No Re. to 

Appendix 

In 

2168—1971* 


(1) Arsenic, ppm Wax. I B 

(2) Lead, ppm. Max : 5 C 

(3) Copper ppm max. 10 D 

(4) Zinc ppm, max. 50 E 

(5) Tin ppm max. 250 F 


* Specifications or pomfret caned in oij (First revision) 

7. Bacteriological requirements : 

The initial incubation of the sampled Cans shall be 
done at 37 ± 1 * C for seven days or at 35 + 1 ° C for 
ten day?. After (his initial incubation, the brine of 
the Cans, on inoculation into, thioglycollate cystine 
broth and incubation at 37 ± 1° C for 40 hours, shall 
not show any sign of bacterial growth, 
table i 

8. Coding: 

8.1 The Cans shall be embossed with the markings 
of the drained weight, name of the manufacturer or his 
factory code and year, month and date of manufac¬ 
ture. An illustration for embossing the code in the 
abbreviated form is given below : 

, C B 5 X 
4 B05 

In the above illustration ‘CB’ stands for Crab Meat 
Canned in brine “5” stands for drained weight and, 
in this illustration, it signifies 5 oz. drained weight, 
“X” stands for the name of the manufacturer in the 
abbreviated form or his factory code “4” stands for 
the year of the manufacture and in this illustration. 
It signifies the year 1994. “B” stands for the month 

of manufacture and, in this illustration, it signifies 
month of February. “05” stands for the date of 
manufacture during the month. 
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fe* ll—5PJJ 

The months of manufacture shall be designated as : 


Month 

Abbreviation 

Montli 

Abbreviation 

January 

A 

July 

G 

February 

B 

August 

H 

March 

C 

September 

J 

April 

D 

October 

K 

May 

E 

November 

L 

June 

F 

December 

M 


8.2 Drained Weight : 

Except in the case of 4.5 oz. pack, which being the 
standard pack, the actual drained weight shall be 
embossed in oz. on the cans. 

3TfefTOT 

fekt, 21 W-cf- 1995 

wosrr° 730(ar).—kfk rpw':, fkkr (wfkrr 
kwr sfh: ftRireror) nifew, 1963 ( 1963 w 22 ) 

H?t yrtl 17 3TTT M<Jri ^l|*K14T W jpfpf 4rk} ftJ, 

3fk twftfdtl rrftrff cT®TT Wskt '-drMH (W I firl dI kqy |J I 

ark Wroror) feur, 1987 k yy'fyd 3rfy-f*rm 
k° w° arto 1153 ( 1 ?), mkkr 9 - 4-1988 aw wo 
3 tt° 2760, trkkr 31 - 10-1992 3fk wr% krteR- 
wr fern, 1992 , fwr sr's wskt sfk rrakt 

wm (wkrk fkrem ark fkkT'g) kwr, 1983 

it mfer arfy^RT k° ft» wo 86 3 mfkr 

12-2-1983 mTT Wo 3TTo 2761 mkkr 31-10-1992 

3rke?r% kktwrwk fent, 1992 3jk Jtsftfer ktk 
mr («wrkkt ttw ark foil (9 or) fern, 1987 it 
krfyrarfy’fwTk° wo arro 953 mkr 30 - 3-1987 k 
wr wr % front? JifywnT jt? fferw ^ 
3Tfywr«T it fwrr rorr | w wkr w kk kw 
rorr | fmrfkfWT fenr roroft f aprtq;:— 

1. kkror my sfk m*r : (1) gy form w 
kfam wit m^fr, rorftfmr ark rok$?r mskt ark 
irakt w ferkr (wrfakt kmwr, f^rfts?rw 3rk 

Wfftjft) fWR, 1995 | I 

( 2 ) 3 mrqy y srfwrr jtwwt k ykter tyt 

STfrT I 

2. 5TT<tT % rofkty % kp?, oR yyr ftp gW 
ir 3RPTT H ft fdHr^fyy Mfl'HiyRi tTT^fTff :— 

2.1 “srfsrfwpT” ir fekr (wikkr fefey 3 rk 
fy-fkry) arfyHmu, 1003 (1903 w 22 ) arfkr^w 

$1 

2.2 “trfimY’ it srfafenr tk wm 7 % apfty 

mk, wprtt, Wkr, krot 3fk mrry 3 wrfw nftt 

3rfyW7T arfaty | 1 


2.3 it fwify (wrkkt frofsPy 3fk 

fykpy) akrfrory, 1 963 yt mr 3 % srtfry^nfqy 
ifwt 3rf#r t 1 

2.4 “mm, stfifry yk mfe- ark iraoft 

iwre’’ it irkr wktT wr w wt Tnft % rnrwr^ 
'wit ^ fwtr itwiiT yr^, sifftfkT w ykwr 

sifter | fwfj 5 # yy'Tffr nfwkf'T yfr It 1 

2.5 ‘kkkr *r wft 5 rwt % ^ir TOkr 

W9W srfyay f kt kt fcnfwr apnw n wwy ark- 

f 3T4 fw Ik ^ ’IKT WOIO WWT k 

wfr ^ ki 1 wiTyy iwr? ijt k w rr 
9 ^ wt JRwr w srr^fwr yicrnn?tr n grw 9^r| 
ipr Tfw ar«r?9r k Ti'g 4ry kt t % $*&■$ wkrfkw 
H on wnkr % akr k yrwr w?t tft wk wrw 
sfr T-fk wq-w 1 rrauft 3rk pw 'pjtf 

it; tn fe nrffwt totw % afk ^ftfkr 
yrr 31^4 dki^si w wfw wnw k rrkrkw rr^t 
^I'ki 1 irak wr fpp k> wk fwft awr 9 , t 
3rrwi; srk WR *r<n^ % fkt ywy y kk w ft 1 

2.6 “wtfkf" it 40kt wqw w tfrkir £ R ^^ r 

4f yfwrr 3d^r% | w TOkt w »rrt ^ 

k ?ttt k wwirfr y«F ir arpT 1 

2.7 “m3 wm” it fwfr ktjmr ^ mwr w 

km *k wft jrskr okky % -f^ 

krt fwn wtt ^ qj akr^fwr 

wmmiT 3 ark sfr fwft ktyfwn 3 ^ % 

fwt sw % 3t%kw fwft yfkrr %• 3k%q^f 
3TW f kwikfT ffit I 

2.6 “ym gem” it $it wkr 3 ^ 

| 3t fk wfrfkr T’T^ 3 ^ 3% wrr, fk kwwn, 
wr4?t krwwn fttkrfkr tot afk gwft rjw^ 
tot, fk trf%4T % 3kk8- ant ^ 1 

2.9 srksw wm % kr gmw arf^^ | w f% 
TOwfkr w vrtfkr trfwrr % afka ank | 3% $fkr, 
wtfwr, wt toitw, grow, ktfkr tot, sjt, 
4>TOT, tTTftrtTd’ ??9TRr I ^ 3T-9 W?jf 'if Jp fqfirW 
sfkrr % rprorkR 3 yfroikm ?r^f ff3 1 

2.10 ‘kfksTT” it writ *t ^ srikTT3TM?r 

% kra% grrr « w kwpr few 3 fftw^ kk 

f kRR 'rtf tfkn wt g^RTT wft ^ knPT fwft 
tk srwx fir 9R vt m few w | qr ^rw 
TOifmrfkr wtftt wtt % irfrofer fkr 1 vrkrfkr kt3 

mk gmw ^t fwrfw m fen wkw 1 

2.11 "sreftfer gem” ir fekt kt srwr w ^rr 
wskr wm ?rMg t aft fa mrftn: 1 8 ° tfkmr 
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% 7TPT 5TT fma TPT framT % mrftfan nfkn % 3rmfa 
mat WT $1 I 

2.12 '%an'' A arfara mH aft mi afw 
nfaan k 3ft nasa, fyi^T a tot srr am Tti afar 
mtR *Ft 5PTFT T fTT^TT am £l I 

2.13 “an are” a nstft arms at mi mar 
nfamr | fnamt amrfrfam favta ^r^*rr nT^ftkmr 
ami T Wfp fTOT am gt wfa fmpt' aa ar 
amsT firm wn a am nf i 

2 .1 4 “mma” a a’srft mma sft ^ mrnnfmmT 

| 3ft anm ta it' rra gqifiwf % fmt am k ark 

Mr urn $\ wrr % qfrarfn arsm sttt mr%T fom 
am t i 

2-15 “'Tfc^rr T aflSR" a ffa tf3T afa&T X 
□ft tamnr, mamat, mama YY 3n ramfna ark 
rjfn, tpjj m mrj amt am qfYmm % fat ^rrarrff f 
am % fan amT m mt I i 

2.16 awn mffemfr a fmm (mrrfakr fnnma 
afrr fmftem) nfafamr, 1963 aft srrcr n % mftn 
4 awht, akftn, aik man tf ^rfqrar 

fmrfa Mtsm nfnaroa nfatn | i 

2-17 “amW Jr ^TTT aftaT 3T$f R^fat ~mK 
#qrc, STOfffT faF ITT WT fatmt f WfVsrcf I I 

2.18 “htt; antt” mr it fan raj*! an in 

amik an afmra | at trft mart # sfami, nan, 
tjrfmFT mrrt/m fmfa m^tt imat Jr *pm | fanit 
?n f nffaFfan mr-rm a mjmr rift 

nsfat mma %Tmmr nk gam mr ? i ri fad mrm 11 

2.19 "'ft# atm an” Jr fart an nfafar f aY 

lirft % fMreTTTo 80/778-tttft (*TO Tak % fat 

wrofmr an aft arm rr^rwr) % injrrn: 3TTiramiT % 
fqtx jt^rt rr^wi ??rc | i 

2.20 "'ftwptt” ^arr Jr 3mq7d sfwnr 

| ftrrnr nwft ^nr.a Trap xn- fvrwrfdfyd 3rf^TT3ft 
^Jr r ?#5nr Ps#f^r, zmr if, Tram, farnm, inftfdfT 
urm tt rrfmfmT | i fmmRrfer tt 

aii Tarim mmrnr ^ afr mm m^m i ^Jr awt ^rmnn 
farnr’' fVpm ^ftr nFftf^rra m it ?ft qanrr 11 
wr tt ^Jr RBift 3rmrR %a?r snjftmr fom 
mm | i 

3. mjrrmfk myrr— 

mBtfipr ^rtr aft t? f^i-irarO | f% 

otJr fWm ^ ftm mm, sr^ftfJm sfk srmfKi Tiwft 
mmat m mJt mrTr mrnmTmr rnttrofaramT,msmir 
ira qfrafT rr^fmr Tmrrnmr Trmmr ^ mrm gfafFm! 


tt m% an % fmnft % Tsftr -sfimiw 

Tmrwm TWrat Tr gm tam> mn ^Yr mma nfy- 
aft met b % nyid mY»T Tr i i feY 

w fraffff % Tramr gt i 

nwr arfYanfr srrr^arrorardT an ’Tfsnjmn % ^>r? 
13 tTt i3.i $ faf^ci fmqmm m^Tr t TdmT 
carint Yt fmrfmr mm snr nTmiff tt ‘jrrarTm 
dM^d a^m i an T sftmm mftn % 

fmi fmrTd fmrrOT TfaNa maimm anjaw ^nfr arYTt i 

4 . fnaTcT T fn<7 mm Sffrfmr aftr nnTfcr nsni 
ntr jtoTi mma fmdfnfjmr sicff % srsftT Tw i 

4 . i nmr-nmr tt fanft nm/anfPr mmT am 
mfmm/ammTffra nmn Yr mmr Trfarnfqm fTnr 
amjn fntmm m mmr fYm rnmn] i 

4.2 mf mr m?r % arnai tk fafiT mmr 
fmrnt % mjrrn: Tamn, m mgr, mrm, %r man 
aram, are amn aftr TYttw tt gmm mm, ftifma 
tot m infftfer famr mYm i 

4.3 ap mffmr $ mrm mrny i n fTfMffmr 
nTerrm ip Trank nmr mftrmrt jri mjnifer 
mcmm mmrra n nmrnr farm am ?tm mf^n i 

4.4 rr fi i aikra nk: mr% 'Rmcf 
nam rfrnmr twj 2 % sramr nmrnr wm fmrr am 
it 1 

4.5 m[t n^fmr ?t mrm aam Timr 3 afk 
mrmr 4 a TPjatfan rmwt a' aka mfraror 
arftmr, ^tmma m a s 1 <a mi rraimr TmkmarT 
aa a gwrirt 1 

4.6 mrat mrmj 5 % a^an ?mror 'rTtw 
ama <t aat ifr 1 

4.7 amm mran 6 % mjarr mjfmr w a 
amra ^fmr farm am ifr 1 

4. 8 amm aaaa 7 % aaarr a^ma fm^ mar 
fam am at 1 

4.9 arm amro s % aaarr rmma <r aamaa 

v ? 

amm a arraa ak ikaga amar farm am it 1 

5. mmat aft maataft sfk mfafmar 

a mar 5 am fern mm 3rYf«m | a^t vt iw 
air rj-am ar m% % 5 ^ 'Pram rftam Jt farm mm 
mf?a 1 

6. mr frfa amnr fTOrfrrfea wff % mftn 
?tT 1 

6.1 mf mjfmr Amrom mmff Jr 4 ma, Jrma 
taka m to arorr fkw, aro gam tott, amt 
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towt, rar^ wR fam wro i wro frojfY tot?Y wfY 
ftTOt mfgrr I TOTOffw pTOTO TOT TOTpTTO qr WTTOT TOTO- 
gRro TO#t fYror totRt i gf totot?tto Pro mro % ww 

TOR gw TOTFJTO TOfY fWT TOT £ TOT wf RRto 
fw WTOT TOTffTO I 

6.2 W% 3T%fw WT 4.3 TO 4,7 TO wYto 
toPtoPr TOTOpR ^5Wr TO TOW TOW TOTffTO | 

7. fWTTO % pR tTOTf'lfTO TOTOMT W? ^ PR 

PRrof: 

(i) RrPtPtot sttotR to PnfroY wfwt— 

JTO WfYTORRTO, TOTfTOT, TOlfTOTTOTTOSY, 
TOtoPYtoTCTITTO 

(ii) TO griTR snrfroFT tot tottot-ttTkTOTTO fYroY 
TORYTRrfTTOTOTO WTOTOTg ■Ht9 s fT TOTOTTTO 

8.1 afg tottoY ggrorofTro totwto toTRto to swt 

WRIT P ffTOWfR PYtoY TO PrYto TO TOTTO% TO STOTOT 
'Tp'TOffTO TOpRfTO TO^lTOW siYt TOTOTOW WTOTTO 
TOff TOT TOTOWTY TO TOTOW ft fTOTO WTRT I 

8.2 toto 8 .i it ft toPT totot totrRPttot 

rnRr#TOpr, nTOTOtfrfwrf RR wTOYto TOfmrn Rtort, 

TOYwft TOTOwfr TO uRlRfUTOY 3TTT TOW WfaTOTTOT 

to am PitoPito w % frorofarar to wjrorRa ftrot i 

9. tostYto TOf gPrftRro toTOtot fro wtotot tot fwir- 
tott Rfro pro toPY tottorto totor totou^ii totTto tow 

TOTOTTTOTO % TORY 5RTTTOY TOT RpRTOf TOT TOMTOM TO fTOTOt 

4 1", TOYt tttoTO frog tor Rptr fPwPtRtTO w)tmw 
TO TOTTOTT TOT TTOTO WTO TOSTORt TOpTOT I 

9. i RPrroW TOfw TO wjr tortt tot totoTOY 
TTOTTOTOTsff TO tRto fTOpft TOY TOfTOR toTOtot | 

9.2 TOTOY Rfw Prog TO TORw 3frr wro tostotto 
TO Plf TTOTTOTOT 1TTO PWMTOH TOY TO3pT I 

9.3 TOTOlf toYt RtoWTO TOY WTO TOTTOTTO TO 
totoYwt TO f'-iTT TOYt art TrfTOgTOTOT TOY siTOsttTOY TO wj- 

TOTTOTO TOY WTO TSTOTTO TO Ptg TORTOTOT STIR TOW TOlfTO- 
tottY am argroYRro stoYtotortt TO fwTOw TO Ptf 
totoTO Pitot wtot i 

9.4 tow miPitoiIY toTO TOrgro fTOg ^nTO TO 

TO PTOTOto arfTOTOfr tot TfTOr^tiTT arfWTOnsr w w^it, 
frofw wro totowt TO qfrWRTrow froffrowT fY toTO 
TOY wfer TO Prg tw wytot i 

9.5 TFTT ^si*Ts TOT 41fTOi^ wTO TO Piu PlTgTO 

fTOTOTO T3TOTTOy 9 TO W f I 

9.6 ttw arrfaronlwf am srgTOYfTOr totoTOr tow 
afYr toYrtot tow totoTO ^tot (tor) froro w 


totPwt tot fTO tototYr tow 9 TO toPrt f TOfwrom 

TOfYror i 

9.6.1 fTOTOt TOY 3 tw TO toTOwtr TO Ptf wtt- 
toiTOY to^toTOY toYt TOYrttt tow fYWT TOlffTT | 

(i) TOW fWR, TOW WYT TOW, TOYrflfiW 

tow wR tot tow toTOrw TO wwr/ 
wroTOYw i 

(ii) (tot) toto^Y TOR fro jim tow TOYto (TOshto 

gsR TOYTOfTOsTR, ww fTOrnro, totTOt 
ffwr, TOr fTOwr ttorto, % 
frowro tot tow toTOrw TOYTOYItw. TO 
w?rt/wtoTOYw i 
toV 

(?y) tow totorw toYt wrirTfr fwwr 
TO IRT W ^T 3PJTOR L tot tTOTOY twY 
TORTT TOW TOWTO TO TOW TOTORW 

wrPrfi fTOTOwr TO w TO w totto 

TOTTO sfT wfTO % Pr TOpTW I 

10 . TO fa TW WTO fr TOptrfTTOT TOT 3TO' 5 ' fTOITO^T 
wrtTOY r% % tort TOTOwr foTOY wtoriTOY TO 
w TOYPjto tow fYw | tot fw to^ totjtor 
PrwTT I fTO WTO TO gror faraiTOTTO ft TOWT f TOY 

TOTRTOT TOW TOW TOTPrKi toTO TOTTOTOfR tTOTOw % 

wfR TOTOfroTO 4 hito PiO 41 TO TO i 

•o » 1 

11. TR TOTOTETR ft TOR TR P WW/TOT iy^M r 

wTwr w Pwrorwrof toTO toY TO wTO f toitPt toTO 
w TO rt arTOwt gfY wTO | TOY tow totPt- 
toto wtoto/toto< i3 rt/to4<ih toTO wTOYtoto tow 

TOWT I TOff RTO/wRI WRlTO W fwRTtf 
fwfr Ptro WT argTOYw TOW f TO fTOTO fTORPPWT 
nrw Prfww =rttt | TOY w toTOYwt % Prro ?tw 
TOTPjwTO TO fTOPTOw 3RTO1W TOW PfRT WTTOT I 

12. TOW TOTpRTTfY TO1TTTO/-TTTWRT WtW TO 
3RTORTO TO ffw TO TOTOlff WTR pR?TO fTO'TR TOTpRTRT 
TOYto tottTOYto TOrofY wro tow PrYto tow TO wPirafiRT 
TOY TOfRTOT TO toTOtot I 

12 .1 toR toTOwt frt aft TORY fi TOY ’TTR^n 

TOW TOWT TOTfijTOTRY 3TRRTO> W TOTOTOT I 

12.2 TORW! tow TOW TOfwRT pTO TOgTOYfer 
TTOTTOTOY/TOrmstlTOT WT'TRt TOY TRT gRt TOwT ^fTOT RrTOTO 
TO 5RpTT W TRT TOTtoTOYto TO^TRT ftTOT 3fR TORRT TOW 
tow totPriTOY to^Pr TTffRTTfrTOY TOY trtotRto Rm/ 
totttwt wrtTOY TOY gTOY TOY TOYt wTO RrfY TO v^id^ff 
TOfwTOTO TOY fTOTOt fTOT I 
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13. AMATO RT fA%rM SE^TTR 

TREE TORT ASTA MlfARTfr % AATMTfacM R MATO 
fAMfiro rm A f%R mte’e fAART sa Trin^TR %r 
M%S(TMT RT RTMTRT MfrfTOT RT% %r A TO 

TftlfTTT % ATT MTO % A?fkTT wnTO ^pijiWf MAATO 
% A*ft Apff M^T mErEm MR A>ft AMAf MT TAMM 
EM A If A REft I 

14. MtTOTO ATATOA [JM MATRTA %rT AtT MR 
ARM TOTKT %t TOTTf RTO % fA?t$TR RTfa TOpMMA 
% fTO ASTA MrftfRTTt ETOTT^TE mV ETOEfnMTf % 
irftfMmr %t mtotot a tott i 

1 5. SWEPT : MMTRTREAf/fTO'iMRAr R ?F|7TtJ 
MT ASTA MlfaREft TO MATMTO RT %% % TTO f% 
'TT3fr f?TBptfTO MATRA R5Tft TE RTO! ART ST El 
EA TTOM rfsRT FATMAf/RTTOMTOf MTTMTOT if, fjTOR MTA 
frfaARr taaiaa toato I, matrta fEMT rat f, 

AtT ^TOA RMSITsft RT AATATO ETA A MTMTA f%%T 
MfMiTAT A WRW/AAfAfTAAT MATA TO R^T TORT I 

15. 1 ASIA RfTOT^T, TOjTTO f%E ^TAA TO AAR 
A? AATAR AT AM % ATOlA %t A^TAA MTARf %t 
A^STTAt AT vfT\ f%A1 RIT &, t*A TO MATA TO Rft 
E*7TT I 

16 . AtA : 

16.1 MATRTA Am|WRAT AARA TRT TO 
Afsr^RTT % AT A° 1 1 % AT^ATT RJATTO % f%E 
MT$TO % ATA 2000 To %T Mfor AAA %I RE*ft I 

16.2 MATRTA TATMa/rTTATOT AAATA ?TTT 

frorfAPiA to % r£Mma rTm ei *4Y arm Piatt 

fAtfSTA MfAETA At fAR RER I 
pTAfA ATTOT A^RTA MtTa 

10 Arts* 0 sfAAAA^ftM froiA A MtA MAR fRAFR 

*[TR AT 0.2% 

1 0 RTTO EME mPtoA 3tTt 0.15 MfART fTOJ AJAAA 
TOTA^TO. 2 ART TOE 3ftr AfTO- 

AA 5 ART TOE 

MfA TO 

17.1 ATtf TOfAi At:— 

(i) AA AftpgA^ % fRTM 11 % ATJAR AA- 
AtRT MRA A RAT ASIA MlfaWT^t % 
f^AW, 

(i i) ?A AfA^JAR % f AAA 12.1% RJATT 
aaa'taa ATMA AA % ASIA MTfimft % 

fAfATOA, 

(i i i) TOT AfinjAR % fAAA 1 5 % ME ATT TOTTTO/ 
MA fAfTOAT MR A MM RTT A RAT % 


17.2 AMTA MTfARTA A ATOAA1 RT RA A 
TOT At f?RTf AT RA%TA TOfAT AtA I 

1 7.3 MATO MlfaRTO AT fRfr ATE % f%E 
AA^fA rfTA FTEft I 

17.4 RfR TO fAERR AA%t MTfR % 1 5 f%A 

% atto Ter ramt i 

1RATT-1 

TOTT3TR MAATAt % f%E ATA RA MRft AA : 

I. fgRRT AtT AMTRT A A%TaA RT 
1. RTTATR RTRAt % f r TA R.AAA MASEE f%R- 
fAfRAEEft I 

1 . 1 ARE RMTAl % MMtRT/RPA RTA % fAA 
MAE sfcr sftT MAE MR A A RA R%A TT AAA ?AA 
Af TOT AfffA Atf% MRS AE ART? RT ’JAR AM A 
M«T R A% i RATA STO mTt TOR MRAATA AFT 
APR §TA R%E TORT fsRTO RR ATfEE f% 
RMTRt RT TO AT TOR RAT AA R f%*fr TOR 
A r tt^tot A atsta f%R r ar i 

1 . 2 A TOT ArMTTt RT RPT SET AR A RA % 
fAE TRITTO fAAAt RT MfAA fRT R%E ' 

1. 3 ATStft TOTTAt RT Rl4 RMTfeT MA.A 

sftT RtFRTA ^ TOR ATT RA, Rlf^E Alf% AfTO 
FRFTORT R i# 1 AT ATM a fRRTO r %tT 

®T*tFAA fRR AiR A.fTO Atf% A^TO * 

AAiMTO I 

1 . 4 ARM TOUR % A RTA RT STO ATT RfR 

RfTO AM A ATR E t A% 1 Eft RTA 

TETf ^tRT Rt AATfAA RTO % fAE Alt MM RTA 

RT Tft t AT Af AcMTSt % ARTM R f%E RAA MTO 

RT fRlfTM %IAT AlfiAt I 

1 . 5 ART TOT! A ATT ^f%A RAAT AA1UA R? 
aftr ARRT TOTA A MAR TOft rR?E > 

1 . 6 fAAA RTRTR At AAiFft RMTA R ATA AA5 
R T.% |A RTT5A A ATAA AMATO R fAA MfTfTAfAAT 
ATT AfAA A# ^ At TO A^R % f%E MRStA RT 
ASlPo RTO aYt ARTf R f%E R 7 ! 7 !' ’RET f^TT 
MTR Alft[E 1 

1 , 7 R%T RT MFft MAfTO RAT A, R TOTA 

A%T AE^t MT%t RT TOMATO ^TO AlfME > A^ft Ml At 
ATM %T frofA ^Tft mWt Alfr! 1 * fR aT AA Rpft MT 
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ffst ir ^t?t f>t ff n-fr, wit sftr im ft s^r 

TFFt OT FFTF F FTF I 

1. 8 wtf ftf fftt ft ftft tcft fmt FTiiF 
^rrw fIff ■% TTOTti ft wr ffft ft a -tit 
ft?T fw rvrm Witatr ft?T afrr ffttf % fttf ft 

FT5T Fft 37FT ^rf^rr i FnrtfFF tr-T gq ^ yqff % 

flF •<• >V.-»Ti (% f]VJ «>F % f iTT 

SrTTOFdHTT FT $TT F? I FW t%F FT FF fRTFTfiTF 

fit i)ft Fifirr i 

2. si stf fit ft F®rfr fftift ft to ark 
s*nfsRT ft ffFFiftF fFtr srfrn | fit fft itFT 
‘■5nf?,TT i 

2 . i fw 3?srf srk vxmft ir ftf flit 

FT%, MTOi 5fk ! TTFt % fFFTF if ^#3n=r ftf 
%f|q I twrr F«TT faWFT F fWT SfFiT % 
fTF FrfF FWt $n1w cTOT fFFTTtt FFTST 

FfiriTit I 

2.2 FtFTT FTT TsF fafwtf: FT#T, =#F FT ftff 

ftIf TrrarFt it ftf fFF ft ff i 

2 .3 ir%Tf~TF r -rffF«r Ft tottft ft rt tw 
sFFfkRT FrfsrF frit Rrf^xr FrfF fern ?ft stftt % 

FF % f^FTF it FTsFt t?!R FfFF F FT I 

2.4 FFFF FTFTFF Sfk Fit STTFTFF FT FFfFF 

ft: F FT^T FT TjfFF f-T'.^'f’JT ft I 

2 . 5 FFfFF m ^WFT I 

2 .6 arkTTf, FTFroft stt ftjfen ft? ftf f 

FtTTF TflF FTF ft MIT FifcTF I 

2.7 itf ftf Frit ark fm-rwcT? Frit % f^T 

FFTY FT! FF IWTiftTF Fft FIF RT%tr FFT TTF ft 
FtirpT FT STTT Ffl fFFT FTFT FT^ I 

3. 3FTFT 3ftT STfafTT FF W, JTCTTT FTJF % 

fi?iTT f%, FFF pIF FWrriTT T?t FT%F FT fa ^ fe q 
FTftF FTOf? TrW WX Ffeft?TO FFT TTiTOFt % FTF 
TTFT ftFVF^TIT % f?fO; # cR? F|TT I 

4. FTSTft FTFTF Ft fpFftfFF FF% % f^n; FK- 
TSTRT FWF FpF F)F1 FTfFF I 

4. 1 TmVdF #T FFRT F 5rftFFT?fr ftFT 

FTflF TTifF FTF FT TflFFT % FtF FTiF FF FF FT% 
FfHTf^FT % fFfFFFIFFTT qtFF fw FITS I 

4. 2 SreftcPT TO W FF % 5if-F?l[FT FT 
mfF fFTH T»% WFTF '4FR H “<>t FT FWt WTF 
?tt sRfkgFRT % Mwrir % ffff ?Y, irr it x%- 
'Frftra- tttwtf ?rf^ft FFT^ft mx f^t ftIf Frr^rnfV 

% FFT ^Ti' , 7 I 

2055 GI/95—3 


II FWt WT? Ft FTTO FT T?l% 3ttr WT 

fFTT 3rr^ % #T it ?F5®Trr Ft FF: 

1. FFTF FT FTTFTF FT FETTt f^fTFl'T % ?ps© 
cftr FTtF 5TFFTY % f'FF TTtFT FFF FF fFiiTFlT 
SFffT FTFT FTf|rr cFftF FT W FfjFFFT % 

©FFsff F> TTiF FTFT ^fjrfH'F FTF F fair jnfafRT 
fFFT ^lFFT, FwTF FT FFF1F FF ^ifef t%|3ff FT 
5TTF TTdl-T F fFTR Fi| SFftS MTSTFT F fFTtTOT 
FTFFF FT ^TF'-Ef T|FT I FF «FfFi F fe^FF % ftF 
sftT FTFFH Ff’FT’F % fatr FF Tf^TET TFT FTHTFI I 

2- 8TFT 3ftT TFTFT FT FIF FTcTTTF TFTT^F Ft 
FF F^t iWt Wtar 3 Ft UTTT-2( 2) if ©f?Ff%TT 

3. FFFTfT fFTFT Ft WTF TF=©FT Ft FFfF FF 
Fit l>ft FT FFFET 3 Ft ant-2(2) it T^-'TfFF 
^ I 

r> \ 

4. |fFF, FfTF 3TR fFTtTF FtF FTFF-IV Ft FTTT- 
l(2), (3) Ft ( 4 ) it Tf?Ff€F FFf % Fift-T 
ItF I 

5. FFF FT FSFt ©FTT? FT FtfFCF Fit4-1V 
Ft aTTT III, IV F# V it ©fFtfeRT TFiR^T Ft FTrft 
F TTrXTF fFFT 'FlFFT I 

6. TOt ^cFTF TFFJ-VI it Ff‘JF?FF TFIRF 

Ft Fcff % FFtF F^d 3ftr Ff%F fFTT ^TCrit 1 

7- FFF FT FSTft FTFTSr FT TOTF ©Ff44-VIII 
(l) T^F (2) it ^FfFF TFTT^ Ft FF? F FfsftR 
fFFTFTFFT I 

w#a—II 

FFTT FT TTRT TTFF FTT FT% % FTFTFFt 'FTFFTFFT't 

1 . 'TFTtf ?ttT F^TT FT FTft FT% ^3FTFT Ft FTFFT 
tf% STITT %1TF '•FT%F ftTF TTTTTRt FFT F Tft 
F FT fFFT FT FF I FFFt FRFF Ftt F-©Y 
FFlf fTFT TIFT FTf|F ) 

2. ©FTTf TitT TTF FT FlF F ItTTF F©?ft 3cFTF 
FT FFFF F FFt FFIFT FITS ftfsTffeTFT 
^fFf?FT FT I 

2. 1 ©TTTff 5ftT FFTT FT FTir Ft FfFIFT FFt % ft I 

2. 2 F©Ft FcFTF fw fFfft WFTFF fFF^F % 
FTfSRF FFtFTF F FTFTF FY Ff% % TTTSTTT FT 
FFOtTF FTFFTF F TFT FFT, Fit FTF?FF 1> 
FfTFlF, F3TTF FT TFTTFT F FF F T# FTTi | 

2. 3 ti?t FFTFT ?ftT FSTf SJTTf % T^T TTTt% fFFit 
F©Tft FTFTF FT ^T% FFt FTF FFTFTFF FF %■ 
SfTfcTFTF flFT IT FlfSTfcT F^tfFFT FFTT I 
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3 , q^f Tratft fkrq kqrk m aka snqR ir fqr 
M^Pld Pm qpTT ft pqr ftMl qrfftrr I 

3 ! i m WRsrfcr ftt »ftk ^qk ftkR k qramt q 
qra fkTrqrqft;i 

3. 2 Rrk fsrarftq qkwr ftr fqq afe qkfkrqqfkr 
Tk k ?rRrnft ftt mr fawn w ftT mk 
■3TTT *ft st^tt *fi T tfqfftpR qq ft; Pt^ct^t srnrk 
q ttPhtt sr i 

3. 3 Ttfk 1FR# qfw % XT |f 5mT?R 

fesarr ft qnrrftfftq sfk qrfeq qkr jftw ftr, 
qrqftffer ft ?rr yftft % fqq ^r-rrnr qk 
qrfftq % pTTT trap fttfqqT TT WPT fm qiqT i\ I 

3.4 qrrr ftpftsfq ft; fqrr qqrq qfaaT i\ i 

3.5 4R irwfr T^qK k qqffTff qrk qT 

ftktq % Pro -awn fw ^ttfit ftt efr fkft 
xxm qfttqq % Prtr qftf Pptt mu, ffft qrq 
fqqft k Pm vm irrrn f finkr uwff 
siqr* qqTprfr imrq jfttft ft mqR Jr *rqkr 

' ^ \3 

q Pfnrr qrq i qqiH-fPr qmfr qq q$vr fqtfq 
k i 

3. <5 kr «m«R qrq; fkrr qrar RTfan; qk qrq ft 
qq spftsp ftrrq % k q?qqr fftppq 

% wtt<t qro fkrr qrqr qrfftTT f^-% kcR 
ak qrft ftkr qtk ft m qrr; irak 
qq ft qrq; feu qqr qqf qftfkr k fftftm- 
fqq farm- qrq i 

3.7 tprrrc, am ftk qrft-ftrft k qfftfkr qk 
W. urn ^qq ux qq ^qqr qqfqq k qwrfr i 

3. 8 qq I jfft k srkfq iqqwr kk i 

3. 9 qwft q?4K q fqxr qaTRq qfqqtqY qrf ?T 
fq?tq qqqtfr qw qqr q'r qrqq qqq|qq 
% fqq qiP ^ I 

A- Tqnq % r q>qrq qfT qqfqq g't qqq fqqq 
% wm q^qt qqrq fqqT fqqtq % wr. % 

( fqqqq % qiqqrq qq qfrq^q fqqi qrfT \ 

5, qqw 3 qfr am -2 q qqrqferfqq qqrqiq 

qf| qrqqq qqf fqqrq 2 . 1.1 % qqrqTq?qq 
qfiqqq qf^q q^ft qqnq fqqq qr qrqq 
% fqq qqfqq fm qq; ft ^rq pffq 1 

6. pq qw qiqR q?t qqq q?qiq fqqq qr 
q«l<«l % fqq jpufVtq Ppq qq ft q^1 qqft ftr 
qrftq ftp? qr.-^q qqfttr ftr fft?| 3 sPt 5 qk 
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wu 3 qfr qp-r 1 ft: far^ 2 wk 1 1, 

1 2 q qfkrfqq % wxru ftfft 1 

7. qqqa 3 am 2 % qfftqfqq qqq iX qTqqq 
qq qqiquqq: qfkkft qf^q ak qratT qft 
qiq ftqft 1 

qqrqq-III 

qfkrr, qqq qk qqrqm q qatfaq qTqqq kr 

i, qfkrr wk qqq 

1.1 P qq qp frcr % fqq; qqfsrrq «ftq 
% qftq % qrq-qiq qfft qqq qr krrq 
qiqqi, qrkrq qqiqi qr qrak qqroT qqrqT 1 

1. 2 qqrqmr rarqq ^ri q?;fq ft: aqq q m 
qk mk ?qr % qkr ft aq ftp k qq 

• tfs 

qrqpq ufiwz q qmq fqq q% mx qq 
qqpq arm fttqr qiPa qqkr iqqjRTT qqf 
% qtfrq tst jq fen qrq ?[qsnr femq 
qk *qftqr Pqr ftt fqqP ptk qkqq q ftt 
qqq % mq; qk krfqq qrqft lift qqfqq qq 
q qqq: ferr qqrqr 1 

c. * 

1. 3 qr?i mmrr qiq qq qf qrqqfPr qq'rqq 
% fqq ar^pr qq q 'jqq feqr qn^T 1 

1. 4 ftfqq qq apt krfeq pt qrn ?tqr mf% Yk 
ft: guR m P qk qqqq if aaiq Jr r^ftrer 
ftt qk qiqqrq q^PT kt qk'RTqT q 4AT 
qr q% I 

1. 5 Rift n^fq qq q ar^fqq: m ffeq tort ftm 

qrfeq anq qk q?t qrqw^ gT qnq qk 
qq qrq % fkrmq qpqfqHT anrtq iPqnTki 
qpqqq ir q-rkdar k qmfv 1 

2. qwknfr, qfeq m% qk q^ fqftqq 

2, 1 qfeqqq aftq fqqq nkft qrnifr mpr qqft 

qk -kim qq at qftqfqfq ft q qqkrtsff 
qqrmk sqq^ar k qkk 1 qqknq itq 
Jr qk, qft, fqfqq’T qk wii ft; qqq k 
^Tkr ft: fqq qq-^qq 4qq qjrrn; qrpq 1 

3. qrf'qkr 

3. 1 Rkr qrqrfr qrq qmr ft; q ftr qk q 
qq% qqk qnrk k qft ft; fqr qq 3iqT 
cqzqqq qqm qrnqrr 1 rq kqqrq' qft am 
qqn q qk sk j qiq k srr c q^qq q qqfer 
qq q ftkisrq fkrr qr^q 1 

3. 2 qkft qrqrfT k qrq qkr qk qqrpa ft: qq 
qft ft’TR qqnq fqfqq qqft m qq qr'ft ft: 
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W-T ’■f FTT 'T'T'T* fart 5ntT*fT f% 

parm k tht i 

4 ! kfasr k ak. qw 

4t 1 w?r ■3®rf-srrfa qrr si# apkrk, iroi qfar 
ark fkrwr ir stitht ?'m 4k ;tt m?, 

faSPTI ‘SPiTrrrT cnfa 3TT WP k qfkU 

vITfTnft 4 k 4T apq fr|M>ik % piF 

wrr -ittt ?'r s qr ^ apm rrk 

riPT I 

4. 2 mn TTTf-yrTT# f-jT k kkTP fpTTT f/PT3I 
4k T*rk *ra?r fwft, TOt it ’TRTTT 4k 
?rrpjiTq- 3f t T apkik aftr kr t/ ink i 

4.3 vtok /nm ir rjqr kk ark *rk ptr ark 
krr nro rjkr sTrswifar ^kr i 

4.4 /kpr tr /pr it ark /fair ir qstf % krkFT 
k trtp tnTRp- fpffk?r ir ?i<Fk k gfam 
ski i 

4.5 ®?r «rrm ark ?j% 4rk *r qqrr kk 4k 
Ikt, ararrk R k 4k nrnf if 
rtth tkr i 

4.6 rrtfft prr 4k fkffkrt fkr3i aftr kspr 
srfktrfr urg % ark Rfr ark T m. k #r 
% smr k ark rrm ir 'crnrpr wfrfkrk 
s^RTT k^T sfrk i 

4 .7 farfk / *rk fkr 4 tt k ark mrz qrk 
Rfr i 

4.8 arrrkw k? / m4t srkr fa^k qr ttwt 
?<wrT % k sr'fa % fR ijt k /r srr^rr 
k anrnfr i k ir karr ark Tw^nw 

k WIT /pfr I ?k 3)Tf ’ft ^0 krTPT 
pp s(T? 44HT 'UTkTT I 

4.9 ffTP^wr tfrr 4 rrkr fagaii k m 
ark ^r«TT k tpt^wt qR- % fap qRpr 
g.fa'jk. /pfr i 

4.10 ark q/nr ir srk tp-tt ^rr 

/grr, jRTtrpT, ap^irn: ^ afk Tkk 

<kr rpr ^ ^kr fwr jt/itui srfktk 
rnrrrfr, tmrkr / mr, /k ? tptt>j^t ftk i 

4.U fkk r^r ^ k m wttt ^ q^rnTr 
'jrmrrt ark ^ ^r^r q^ik k T?k-MTrf % 
/■ f<ixr rr^t fkr i 'STPPTT I «m 4 rr 

qMpJi'-i rmrrft k^r % fki; qq-kr vqf^i'T 
qrarf k k arnkr i 

4.12 SPE cflTT ?m\ TT W k ‘tk 4HR 4lk 

rpffk k «tr^r k antnfr i 


5. rrk^k 

5. l fkrktrrer tt^pt ttt / rr^T kk^nk 
k fa crmiTT k qrr qr ? i m spht 
k krfkr kkk rnwr r?qfa % 

■rfkr: 3TTT fkn ttpt %, ^rk «T^rr k 
TTrnft i 

5 . 2 krrsfrfar swr rnw rr rrw k irr k aiTrn^ 

ark rm kkr kkT i 
<;. kfkr vwtjv^s iwr 

8. l uftfar qrk ark ^ /thtt, Tk ksrkrr s'r, 
srrqwr k antkr i 

6.2 t St qrtt, ark : 3pnk k «k fkft 
'jfitii k ^ 4 cmi/t k wkr kkrink kkr - 
kR krk t faf^cr fn c Pfn*T it ttst ; 3nrpn i 

6.3 sir qrk 43 M;»i Tf^kfr srpr,• ’rmrk / ttps 
t TPrrqrj^r ak w nr? % spt.tti ankrt 
fa qpfr JprfT 3 n% k ErpTwr ?T tt ^rif 
TRt fkrk % ttrt k 5WTI s’pfr i 

6.4 fkk fkk rrk 3k forns, cr*rr 
«mrpfr rr rmr $kr errk ^rfar | 

6.5 0cr ark ®cr qT ?ttk mrrrk ri htc f^r 

fRT i 

b. <5 kk krrr ttfr/ ark ^nrrkr rr rt. ^14 

^ik |tk ^ti^it | 

6. 7 TTPT RTfar TPIFfl Stk I 

6.8 kvrPTTT qn mm pitw^ i 8 ° kkrnr ttt Tirrr 

k% qrr ?kr i 

6.9 kcTPITT T^nfRTT cnqip kr/kpr ^ 

jjw ?rrr i 

b.io kcTTmT ir qw it ark kkt tt pt s 
mrrrk ir sk-ark k gfwr k rrkkr wii 
ftk i 

6.11 TRTW WTTTK % r^7 ofa W ir k 

-arnwr k k anr^t i 

6.12 to itw ®rar k kfV k wtwtt ?r/r i 

6.13 ^ferrr (ttw) aftr krTPnr ii ukrr nr pt 
Pki< kt k ajRFn #fr i 

6.14 rrfamiTT ir rkk fik i 

7. .kapT r WTqTqrT: PT 0 ® *r*j/l 44 JIT fak 

rpjfkr qk?! sra ark qkR 

prair ir rr^k ^ qkrr st^ft % fk 
§fknrt jrr k arntk i P'-qifa nM4i«w 
vnr ^rfa, kRirrrr?r ark qirffaT cjqrqpr % k?R 
% fkc wkr TW VTR 5pjtrr I <1375 rf 
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EE apq fq klaET ti fair SEIYTT ETT ETW 

k am ee fqk see ktaET q fk kk 

fqqrfk Ek f, ark uk ^lEk q 
ee qtf afifqE q §t i eee am q Eikt qi 
kam et w*® w^tir am q fk stew Eikr 
ir wi ir srk kET Tsnqnr i 

B. WTTW tit it EEEv q-,rft sfft #T Erf 

®TOTr I 

9. EEkr iwr Jr nkt 4anfkf k k ^wr 
& kfqfk wri Eik k k k weftt 
?> ft i 

10, to toW, ijk «rRft kk: ark Ek, Em 
qfrrq, "ti'ivi Eft'EmE ark ami ark v<i4 i 0 
qfk EEk ei% «ptm k rn^kcT kET $tk i 
etWeet e tee »rk et% Ekt Jr wJr ett 

vO 

# i *rm tfk it tjrEqra «rk % fk 
srkt *nmfr ark q% an nkr *rr% ?fffk 

tk EIf^, EISTEfk *PT EEf rjTE 61 <1 ElfarE 

E^ 5>TT Elfk | 

II. Ilk EcETEf ET ETEEE f3R*k EEE Jr ETET 

eet | fkfk 2 tt wrrf EEfwftr % faq ftkaE 
ki % kafq- eteet % fk wjfk gkfkrr Emr 
eete kr Ekr k awwr tit ancnft i 

12- ETETETE % TmTET k ETO E kETiJ Erfi 
Ek % fk eeTee knk $rk i 

13- afffEE 'Rjkf k kt % fk k fk^Uk 
aik E®k kt ak k am^ t< mrfEE tret tit 
«mr $r ark sEk afrfk ikt % fk qpfr k 
•FETfkt i£k k k ^rfirOTW EEkm in eet^ Esjaff 
tw TgiT t n% i 

W=®ET Ekt eftfe w: 

i. qfkn: ark sewt: et amj; k* ETk rroar 
E*nft HTERE k: 

i.i k, kk afk fwfarE wet, sir ak 
sift qrr M^W<, TRW SRECt % wr % krir giklq 
kxr srk qT?T ark iRft k W JPETT El'S 

to Rq TfijiRT qft arrcrift farrk ^tet Tf^fw n 
$ I 

i. 2 ft&r, qfirt afk nw qfrf irakf tit qfkn: 
Jf wqk“Rr ^q ^ ^ fW arnnn m ^qws irpp- 
TfEft, qkqiifft, krEpnirft ark TWEft fqqm; qqpn 
tit qfkrr qt ?nrqrtt Jr ikifk f%qr tstpett err 
*fq ?t trp fam% srk yqiiYi it r^ot w qk w<r 
q$r ?kT i 

l. 3 qrk <&ft, q-Yt afk «pt 4 1 Jr srk qk qqqrw 
nrr %qn *ew wikt % wt it $■ wfk fw 


amtqT, qqrfq tew qrftr-Rkr % arfKrqK qi; 
iqro qnqf % qrq % fr-rq tfr treft wqkr fkn 
w qqrqr ?t I 

i. 4 qqarT qr qqjfr am w rmr sqn-41 

'Cl 

t krq 7?qrtq f^qr qirniT 1 wrfq, nqqiq pq^q, 
■qiq tret, srfkirqq wfq kqwkR -aTwa: % tftrR 
% fipr irqq am qq ^Rftq fw an 
q^ m arq fq qn rnfm % kr aront ipr qrfq 
k ^ e fkfr ter smkrqt % fk; sqq’Er qr 
fqqTfkr qkr k ark wit 5 Erkr Jr tt tin 
afrfiqqq^T l 

1. 5 TTqqTqq, qRrqriTEift, kqrwqnrfr afk ^rft 

qqiq % qnq tew qrfarok set wwrk r ?k 

M 3 

qrf^E ark eet je ieftt sqqtq fqqr arrcpri fam\-r 
fq q?frkt, 7 PE afk TEqpfi <r< qfqq-T H'qrq q 
qt 1 

2 . q4qkkq Tt "-i'fj wa®?rr Tfqtfr tteri irk: 

2.1 qjfqTkqq 73TBTRW qtfq qff qqlkq qqrt 
qqnr w, kT strfiiqr kfqkR qm 1 

2 . 1.1 qqqkt^R qr qq^ tts© to qrkr 
qrit qqi ark ^ptc q^qqr ftqr aft qmf qr 
«qqr k 1 q? fqkrfeqqr qq aqfiwt k kcrr 
& afr pmq qqnsi : k g^rf-?jvqt A? it | 1 

2 . 1.2 q qq-qifriE fqqqt qiw qrqkf k 
^k-'orit ark qqrr qkr Jr ararqr xrqr | tit qqq'r 
qw if qkq rrqq Jr wtit crrq ttto qk ^kf, ?wt 
qr apw fftq q< sq% qjq arr-rrrtfT q^r ir titi ftq 
qTffi 1 

2.1.3 qrq ark irw ^qkf q RTnaroT qfkkf 
Jf rjqqrq, «jqqr, ^tet ark fEn qfak^ 1 

2.2 fqqkrq <k wkfiqt tit, aft q-w qrm k 
q^fqq qk % vjn wnfr ft, wr qrk ark qqk 
ssrf-snk ^k tt fkTfk qk q fwr qq qqr qk 
kfkr qqrq kqr arq qqr fq qq mw q tit k 
^ft wfk kn afrfqq q ikr m rk f 1 

arq fkft aqftR k ETW ^Wiait ^ k R WTT 
®Trk srsk-«nf % fk kT k ark | at k w 
qqrrt w rr krfqwT stetw-'W kr ^kn fq k titi 
0 ^ 4 k q tk k$ nqqq q^r ^ 1 k kk qrr 
Wq^ET ktsw Tfn Ti'^tq fqtrrqq am kw 
5tET I * 

EftfW-4 

kf et e?w TREiat k ~ 3 zjirwni q fk fktn k; 

I. irk ^Ekf q fk k; 

1. ar^r et; kfrur fqqr 4 ^' fq^t ^ dcMk. ei 
k 0 T, EETE in SETEW n^r fqiTT angT % TETEE 
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vttttt tot Trirra: jramKn 


fell 

if r^tor % r?r,tt fef aronfe «rm % fep^ if 
fe % fefcr Rfefe front ^nrnrn i -if? sww ?r 
eft fe rot tor: tortot rtrt Rtfe rrrtr fe fe fe 
ffer rrto % w«r, tot Rfe tor r 

nRfe nrfe fefe fe ?r fen t to faro a-ferRar 
crrgff if an^aT fesrr fe V fefa Rfefe fe fenr 
^if qiaff ft tjj 7 Tntnn fe to wfe totop: to 

rrtrr farr fTO fea l r TT ffe RTO afe itWl fe 

fe ft fe tort a ro rp-prtr fe' torir mir niffe 
Rtfepfe fen % rito ^fefnR fen rttotot i 

2. nfc t rttoto rt fet r totto fer % to rtotrr 
qfir 3 rt it tottori fe tortot totort, ttotrrtoto nfer 
if fron fe =*nfe i Fir rritor % rtotow *nmffsr 
?rfe arf if rtoto\r irr nfe tor ir rrre ffer 
femf^I i 

3. TOR? nTOR/TOTOR 2PTFT TOT ferTRR 1 TTO TOR 

if fefT TOMT TOTffer fa sfe 7TOfe TOT TOTORT TOT feRR 

tot fefer % torito fen nr fe ifer font rrtr ir 
rjtoto fferor fen fen tot trra'r to ferraro TO ffe 
?ferr fe i tor? afef to tototot ft strop- rofe to fe 
rwtrtort ir rtokt wr % fee nfe tout if writ rorfe 
feff RT ~fe RTO Tfe TOTtfe I TOR? ^rrofe to #fi 

fferfe arnr fe mm fe rtop; afe % $trt Ranr^ 
TjffErrfeftsr ?fefan fen mnr rorfe i 

4. nn fe tor rtr sft mro totttwt % fe roron 
roam tot rtor $r amrot rmVr nfetro % fesj srmfer 
'^cRin % nq'rr ir afF ?Tr fer nrn -nffe i 

5 . ar^i n?nn % irr % fef 

3W*r fej rf isfrofe qff 5Rieiz ^rft ^ft nr^rr 
fe yfffFn if affr ?g*rFn ?N^t w?ff % 
RffeOT m*tt Tfe if ?> f-rfn'F?m ir fern 
grr T(jff # ffnrnnr qfr nrofer Bir^r ?r i 

6. 3R ?R> fe ?nrffe: % ftfeR 3IPTTO qff fefq 
gfamiF 3KPT TO Rff nTF TOTO TORT RFTOiTOTOTOT TOTO TO 
feTO toito, sspRTO tf%r ftif snijpfr ^ ^ 

TOlfe, TOT fe TOTTOFfr if TOTC am feTT^TOJ ffe I 

snffej qff tor^ qfer % efto if rttot to#t ^'fe ^ror 
‘TOT^ro; i ?ir tot eft fearrin ^ir ft unurro vrr nrtr 
afe rtot % todt st?afe qrfe fcTOn qft nrorfer rt ^ir 
srrmn’r % tototfr % firro w>nm Rferr if w !?(-_ 
TOTffe i ?TRffero % ffe ^ wrsrr, Rrro afne/TOr Rferr?' 
rrtro ^in: totc [rf to,to RTfe mn qf? afTOro rfr m 
TORTOTTO % RTfTOTTO <Hll u |ijTOi RFTOT TOif^F | tf^f 

Wtfe nffero TO^TOTO TOR fetro TO^t TOTOTOT TOTf|iT fefe 
TOTfe SRTTORITO ST^nTO TO 'feft RTF I 


II. ffTOFftfer ^ronrof % ffe m .- 

1. to'totot if,— 

1.1 ife ffeRfmro torrrt nr totrtotto if ^ffer 

TTTOt TOR ip fTOTO Rjffe TOR TO VlffWlfet fTO fifTOTO 
fe TO’TO'cf TO iTOT RfTOfTOTOT if RfQR.fef 3 TRTOTTO TOTTOT 
RIT TOTO- 

1.2 RTOT fefrTOTO TORFR"^ TO)' TTTO wfiT^TOTOT if 
nffe.fecT TOTRTOTTO TO TOTO'fETR TOiRRTTO RT, qffef 
TOTRRTTO Rig TOT ST, TOVlTORgj TO TOrRT'ff TOT TOR if 
TO fTOCr TO.ffeTOiTTOfr ?t I 

TOTOffR, fenffrlTO Rff R 3 ffff TOR »iir ITORfef TOf 
TOtfe-TOTOCrt TO TOTOftfTO aTOTfeif RT^TOt TO, TOTO>T-3F ( 
TO felTTTOTO TOPI i'tR if TOR TOTOTO TO V v\ 'Rr^fer TOtRTO 
TO® if I TO fe STO TOffeRT if TOfufeTO aiRTOTTO TO 
TO^-TOfT c-fTRTOTTO feTOTTO % feTO TO — 9 TOo TO TOfsJTO 
feglTOfe I 

2. fesTife tot rto ^ferfaro fe fe TOTTO 

TO!TO TO?R!R CTO 3 RK‘TO % fe-1 TOT TOfeiTOf Rff ^rj 

fe gf I 

3- TORTTOR TOiSff TO TOTTOTOTTO l.feiTSTO TOTO FTOV TORfJ 
RT fe feTO fe TO TOTTOPff TO RRT TO, TO TO 1 TOfe- 
TOTOTO TO TOiRTOTTO TOTOTOTOR! TOT fe TOR? RT TO® TOT 
RTffTO, TO> fTO OT TO fTO p TOfe fe RT n^HM TOCT 
TOT RTRTOTTO TOfbTTO TO felTO gt I 

TOR ir TOTO TOR rtro fro TOTOnTO TOTOTTO TOW if I TOR 
TOTO RTOTO TOfRTOTOI fe fesff fefTOrff ^TTOT fewTO 
fe fe TO fe TOTOT-TO fe feRT I 

III- ffeTOTO TOTOfe TO fe fe 

TOTO TTOPTTOf TOT TOT, f|TOSTOTO TOTTOTOTOTR feT % 
fefrfer TORWTTOT TOT ^TOT TOTOTOi TOTffiF, 

1 . TOfSTOf TOv'RTTOf TOT TTOl^-TO TOTTTOf if fTOTOKTOTO 

TOTOTOT TOTfe fe TOfeT TO TOTOTTOT TOffe fe fen 
gR TOR TO" f-TTf RTOTRT fTORTOlft TO! jfef nff^rr [ 

fTO toRRR % TOTOTO TOTTOTTRT TOT TOTTOTOTOf ‘-Ffe TO TTOITOT 
feTOTOTOT TOTfe | 

2 . fgTOTTOTO TO TO 1 T TOSTOf TOrfe TOT TOTO 3 tRt- 
’JTOTOT qfr TOTTOTTOt TO feTOT r fHrTOTOT Rife I r STO 
" 3 ^ aRTTO TO aTOTfSTTO fpTT TOTTOT t W TOTTO fTOnr fTOTOt 
fe TO fe fe- ferr | 

IV- TOTOfe TOefe TO fe fe; 

1 . TOTTOT, ferffe fe f^Kfron ncTOTTO fe f^ 

rfaTuro to ffe TOTTO if nr to nift ft, trn nroTriTO % 

'i* l TOT II TOT fewrafr TOT tfTT TO’PTr fefn > t 
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2. rto ftroRTOTR jj-at gfhff % twr r> ftRT 
% fan, WTO sfw Rf TO?ff | TO TO? TOTR % 
qfrT4Tor % far tr to^tojr RPR ir cfr TO[ nfR-rt 
^rT fiffa 3 ttt tsrfrR ?fe % rptott tor top/to 
totr mf&nfr sm TOftfro frfr TTf^r i 

wtt % ftn%p- ®rffK rt rr r* *tTTTO rt 
tort tort totot rt% fror tt? rt wto wm 
tto % tt% 3TO tot rto rt wt aftr amp, 
to; rt toto, TOtr tot rT totto profc rT tttoto 
top frffRT tort Rrffr i fror to % froj ttopt 

TORPTO it TTgif qft TO-*TTTOTT ft TO TOT TOT TORt 

TWRT RPT RTfTOT froppt fTO TORT TOT TO t 
TOTOTO JTTftm^r Tit TOTO R\TT TO TO I 

3. ^T TTOTTO % fTOt fTO# TTR im WTO 3TOT, 

^toto to irfrofTOr spt tottop rt% tr frofroTOT 

WT R fro, TOffTO 7T 'IT TOTO I TTPTO % fTT 
TOTffT TO 1 ' TTOft ffRT TO TOR-TTR frfTIT rT TOTt 
TOffT I 

4. fs®4( TOT RTTT • 

TOTOt TOTOTO R TOR it TO TOtf^T TtTTOT 

TOTOTO it TOW TO?TO ffTO, TOtf# I 

4 i frrof Rt trp rtt % fro; 'ftr tot TOft 

5)iT SfTOT if TOTO TOTT TO%t | 

4 . 2 TTOfRRP % fair TOT TO TfvTT tfT TJlsT 

TOrtTO TOT fR TPTTTT TO TORT, TOTOTOT TOR, 

TOSTTO TO TORP STTTIr rT PTTT if TOST ^tr 4pRl 

^RT TOT^, fTOTRT f^RTT qftTO TOTTOT W TOTT TOtf^, 
TOT STOTT TOfPT TOTT TOfi|T f*fT "dTORTO sftTO 3ftT 
RtTOTTOT 7 Js ; T qfRt TO TO TO TTO TO f TO fTTOW 
■TO f 1 TOTTTR TTTW TT WTO % ^TfTOT fStTT 

-sTOror f^r tor srro tot fas to t% fR tow toto- 

ifTTO TOT TT •3fTT TOJTOTTTK Tt fTOT 4 TOR | 1 
■TOTOTO Tt TOITTTOT % TOT S3T TO^ - T fTOf TOT 
TOT qr-ft TO rfTOT TOTO TOfTO I TORf-TR TOff^fTT 
TO TTTOfwTT f-?R f=HT iP5TTf TOR TTTOftTO M^f<T % 
arr^TOR TRTFT if TOTT TOT TOTR f?TOT is-fR TOTTOTOt 
TO 5TT " r T IT ?TR I 

4 3 MTOITTO §TOT 3TTOTOT ?T TO ^{¥trTO 
TOPt % fTOt TOT TOR TO TOtnft fR TOTK 

^TOrfi ■jetff'TTOfr T H, TOlf T— 

_TO TO T TO T TOtTOR TOTOTTOT 37±l“ ^TtRS 

TO TOT f*T % f ; TO TO 353-1° iffl^T 'TO 

4TI R frot fRTO TO 1^11 I 


(Part If—S ec. Ti ii) | 

— arcRTJTO RTT TO4TTO TO RTO TOR fTOTpft 
TOfiTOT f!|'m TO TOftWTO ir TO TOT 

TOffrfror ttittoto it fRro toto TOf^r.' 1 

4. 4 trot ir fTOTrfTT TOTTOTOTTTO TO TOR R 
TOTOT % TOfTO TO {Rror TOTO TOffTr TlfT TTrTT TO 
TTOTO TfrfTOT Rt TO TR I 4T TOTtTOT % far TO'f-TO 

ttort f-roro ir fronf r ferfroT rtt % tototo 

R fTOR TOTO'J TOTO RffiTO I 

4. 5 TOTRT TT TjT r;Mw TOR % f'TT TOR 
Rr TO TOT tR TOTRT TO TTTOT Tff T|TO t I 

4. (i 3R TO*ft TOTTTT T4 fTO^ STORf-CR TOT 
if TWT TOTTTO it TOT>PTOfTO ffTO TTT f, TO TR 
qTTOT frorr fror tort TOfen i 

5. tjtot : 

uto frofr ttr Tfror to frofr fam toTto 

TRfr T TOfTOTT ?TOR if fRTO TOTO TOfTO toFr fJtpT 

-* *■ * 5 \ 

RtT TTOT TO RgR if ftTO TO TO fTTT Ttft 3TTO 
qfjTOT TO TORT TO TOT TOTO TOTTT TTTO TOT^TOT 

TO RSTfTO fTO, ^TTT 5, T'TOT R TO t 

5. 1 TOTO R TTO R TTO 1 ; UTOT R TOM T^R 
TOT % fTO TRT; TOTOft %\ JTO TOR it TOTfTT 
far, to TOTO TOfkr TO ~<!RT TTOT ftfT if fRTO 
TOTO Trf?T fp t TOTOTO RT T?f T TfT R W<X \ 

5.2 ftftt TOPft TO 5TTORT tJTOT R-Tl RTT % 
fTOr T*JTO TTTfft fjTfT TT TTtVsT, fTOTTTTl TOTT | TO 
fifTOPT Rtf TTOTf-TR qfTTKTOT ftTO TT1 t, JtfFtfT? 
fRTO RiTO TOf^T l 

5- 3 ££TOT % T5TOT TOTO ft Rt W ffTO TOR TT 

fj4 TOTR qftTtJPT % f?R TOT TOT TOT TOTOTO TO 331 

fRTO TOTT TOf|R 1 

6. TTOT TTOTT 

6.1 TTOT TOTOTT fff'TOT 'tItTOT f f'trf aflif TOf^f 
RTT TOT tffTft it RTTR TOT T STOTO ST# TlfTO 
5I^t TOT TTOTOT fRTf TOT | I 

6.2 TORT TOTO ft R TTTOT R fTOT TOJTO TOTT 
TTTO fTTT TTffT Tfr Rif ST TRTT TTOfRT ffTfr 
TOT fTTT fR TTTOT T ?‘t 1 1RRT flTOR TOTTTT T??I 
fRTO TOTO TOf^T 1 

6.3 TTOT TO TOT TOT R 5T^TT TOT'TTT RT 
fTTR ^ft ftfT T fRTT TORT TOlf^tT fro^TTT fR TOR 
TOR TO TORT RT TfRTO R TR1T ttjTR Rt TORT 
TO HR I 

6. -1 TOR TO TTR TOR R fTO sfT TO TOUR TO 
eSro Rt ttotR ir <t?# ttr rtto Trtgr i 
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fTHTTU_ wn 3(ii)l *nx\ *rr *raq*r wnffifviT 


■], 7 % 'gTT ^r.'tfsnn M tV-ftt 7r777pft tttit 

7 MM 7 3fV TR-KfT WKTft fMrfaf%7 4' 

T^rirT ^ 7 % n i ft J l i 

7 . i tM tMt % 'rran^ t*^ Mpt Mr titt 
TlfM I Ftf WOT % fM WT 77 MrT 37 *7^3 
77?t t>7 Mtt MM i iff? Mrsm <t MY 7*7 
ftfir Epi xwpT Mt Mr tttt % cfr sfM 77 ttt 
Mt ttrtt MM 77 77 ft tttttt n^MH 1 wr> 
7 T1T7I7 d+ 7 t T^'T flTU, I 

7.2 fewr 77T7TT aft* 777 *777777 TTTaft if 
Mt 7T7T MM f777 7*7T7 % M 7 77T 7r 
7 % i M M 77777 ?rr 7 am M tt 7 f M 
TrwM M tM fri'-rr trt qr etr Mr MM 
Mr Mr qM tMt M 'jMn' qrr; Mr tttt MM i 
TfaMM jpt ttMt Mt ttr $ fir ftfMnMr 
t* tto Mr ttpti MM Mr rrrMr ttMMt % 
tttm rMi^M^ Mt tttt MM i fnwi tttM 
m ttw tutr t^itt ipr trit 7**7 MMM M 
Mt MM m M tttttt tr 77 mT«rspTM % *rM 
%t MM rrT^r £, 7 ?Mrf crt wr tttt MM 
Mr M qqjfM Tforx rf MrfM Mr 71 tt ti^i 

7.3 tMtt faftTfar MM amM qr* tttM 
JPT 777177 tM $rr - 77 % ^?nw aft *js7 afM- 
fMrTft Mr ttMt i 

8. rrff^'rr *7 A 7ir rtmft mtt 

wmt Mr %t 77 % TrfM fMrftrMr 

4 >41 aft 7 Tit 7T7t "7 ifM 

8. i MM 77 it (Ms) *rmt %T stM Mt 
M r*:? M ^ rr ^ ttMT rrMt ttt -Mpt 

fM^ % TTTT^ Tft rsnMft I M TTT77 
7®^ft 77 M Mr TrrTT | r?f qiP^ it rM 
arV srt M Tifirt i 

s. 2 mMnfr tY jbt arrm^rf tx aftr ttt 7 ttt 
Mtt Tt tt M 7ft Mt i 

8.3 7rfir % tttttt TtfM »r stttt fTm 7 tt 
iri^r ittt ’t')?? 5ft5r snftM Mr tt rnYM 

STW T«rm TTTTTT % 773 TtM fMr T=Tr7 

k firm Mr M i 

1. qrMt Mrfr M 

1. ?=7T^r % Mrrr srV tprt- gq-M % M 
M* M 'A qrMt M M g^TiTt 7r MMff 
rt*r 'MtMr 77 M fkmf 7% #f, 77 7tt ?tM 
M M % fM rrr Mtarur Mn ^rt 

1 wfr nr trarff % r$- wr ^ft twtt: tt- 
^rfMt A ttrt f M Mf ^t M w %, w 
177T7 % M far M Mr r?fiR xn^r 1 


2 . ■77 3 7 faM *Mr aflT IJTJsft ixm? Mttt 

Mt ^7 if' Mr ^TT |, Mr srPrfM 2 (M 
*T 5(7^ % fr^rr 'i’TTT' % Mt '7'R'f A — 2 0° A .1 % 
^rrfgTT 777717 79fltT7 Mt ^lan | M 

377rer Tr: 7 ^ 7^77 TfTprr 7ft Mr t 7 tt itM 
7T Mr m Ttfpf 1 

3 . 7 ? 2 7 ?ft MT n ?rMr7 7Mt aftr rMt 
7r7T? t 

3.1 tMt m 77*17 7 : 5=77 7777 7 trrf sn# 7 M 7Mt 
axlf,<.u|l7 +Ml frfXTTTM | 

3 2 IMf'-lM ^ 11 Ft 7 1 ! tf'T 777ft 5ftT7 7^7 
tMt Mr t f77 tMY 77 MM 777717 
6o° A° 7 77 £ 1 

777*7 

77T7 

3.3 7'JJift 777ft7 7'lT 7T 777ft7 STTTf M ^fx7 

M 7 ^ tMt “Mm'rs wf M 7^7 7777 % M 
7777 7 err 7 ? 7177? MtM f'mrr 7 m MM 7 > 
M rrMr 7 ft 3fr 77t71T qfr 7*7 77*7 7 M tMt 
7T q : M 77jft 7.3T, TftTTfM tM 7 tM gt I 

4. -77177771 7f 7S 7f7fM 7*7T 7Tff7“ fi? 
tMY 7t* TTMt 7*717 aft fV 77 3 7 3 J'rft7^‘ f 
7T 77% MitM 7 7777 TMt TTTlft 77 7?7 777t7 
% fM f%7 71% % M ^ 2 7' 7f%7 77717 Mn 
0TT7 l 

77177—V 

T7FKKT fit77 M r;r7'777 7*7177 73 77 
I. 7771*7 >7J577 : 

7537 TTftMV VT 7f7777l 7 tt Ml 7%5rr7t 
77 7T'77 7!*7T% % fvf'T 7r7 'ifr* 77777 77 ztfj 
Mtt l 

J7 51777 % 777r7 7 7 fTffinrTT 7f*7f%7 Mft:— 

1. 77*ft ?7r% 7T7 777t %t 77777 Mf %t 

7T*ft MMi art? Mt % 777 A 777 

% 7 V 17 %T 7T 7%7T I 

2 . T^Mtt %r TFItM 7%T 777% IWt 7 % 

TTTTt %t 7f7 Mlt TTfM i 

3. MfM 7tf7l%r7 % 7777, 7f*777 7T% % 

7T7 Mr 77lt Mt 7 3fk M 77^X7 

%M 7 7f77 7f7 77 M7r7 7t7T 7lfM , 

4- f77f77 77*T'7 Trt T7T77T 7* fTfilcjlfi ?ffi 

7T7 7?7T7 % M f7tt!J77 : 

(7T) 77T M 77*7*1 TTTrfl r't 77%7 TTX^tt 
% t TTrarf Mr M 77*^7 Mr % hMm 

Mr ttt | M 7777 Mprot tM%n 

37TT ^t73 7Tf^7 1 
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THE GAZETTE OF IND T A : EXTRAORDINARY 


(TO) RET EEETEE TO EEf TO eTO EE TE 
fTOTT EOT & I 

(E) EEJ ETET, ETOfEE TOc TTRi-jo EhTO 'TOTE 

TO TOR ERTT E TOlf-EpTO At TOT A I 

(e) TO TOR, ETET~ eTO ^rfTPF TO ^eert 

TOT £ I 

(T.) TO EfTOR fTOlI £TT EEET E EETE EF 

f I 

5 . eetto 3frr qftror eetTO TO eTO m-scht i 

II- fTOTO XTE EEER"— 

1. srTOTOtE tottjt TO TOe 

eee ErfTOTO WrTO eee eert, eee fETO 
SK EEE-E7R 3TETOE IT EETT, EftrRTjE TO ErE 
TOro TO err ere A ’?r?r eFe £1 fEfFR rttt 
htfFTOe eetre rpt TOet i 

i.i qfar eteTOte eetsrt TO TOe % eee ret 
rtf TO etj ere >tot AfAo eTO £ fEEfar A f^rtr 
fTO?r < etee TOq tr A toe f*ptr tr etTOf TOt 
RE fi *>; E 8*1EE TO tftETOd diH*.n ET AmR 
(TOTe et TOf e ?f t 

i . 2 eTO etATOe ejt?eet to? Sr tor rtor 
TO mr>ft A eTO Sr A*? ft At tot! TORfro TOe 

E8ETE SRET JETETOeA fq^fTO EEETET RTF 1 

2. eeTOeT RtR ERIE : 

E®TO ATO EtTO % TOKt ET EEER srA E 
ERA EjE TO RTiTR RTR TO TOT I ETTOeA % ET> 

A TO EEFt A fEE E®TO TOt EE% EKtfTO vnR 
TO EtTOTO TOl TO TOE TO |, jq RTRT TO TO 
RTO TORT RTF TO TEET fET?E E TO E% I 

3 . feRTER TOR RTOR : 

TOT T^f E*TO f[ TOttTOe TO TO TOR 
A fTOT EjA fAF XT<t I EE TORT RR A R RT TOR 
fTOJ TOR fTO8 : fTO-TfRfRTR HTcff TT JR TTTO RifTO ] 

—TORT 1 00 TOrTOR R RRfRT TO I 

—TO toTO tt tor ioo TOTOro tf RRfro 

* 

TOt 200 TOTOfr Tort i 
— ftqfl tor TO Tort 200 frlTOR A Rftjr 
TO rr TOro Art tTOrtc TOr iTORftRT 
rrf: TO TOfTRi % fTOr TOTO i rtoTO, to 
tottt TO RTOTOfi rt totTO rtTO Sr tFTOAtot 
rrTO tt totot to rrt TO TO TO to% 
fTORTTOr tot TO TOtr TOto trTOto A ^tTO 
A srfar rTO ztTO toTOf i rto fRiroTOr 
FR R^nfET oTOTO TOt rto rtottot to 
rTO-TOr 5FT toTO -RTfro I 


|Part II —Sec 3(’ii)) 

4. fTOT JTVTIT % TT TOTR TTr RTO % TORET 
% RETOR 0T TORET TOOT fTO E©TO % FTR RTO RTOt 
Sr fRTfr RRRT RT -RTTR RJTOT R TO Ar ERTt STTg 
TOT TFT Rr TRRTR RTO % TcRTE TORT RR TO 
fR ETER ATTR TTEtT XRET ETTOTf^R TO R RT 
ER I RrTO % TTOTRT TO TTR OR RRERR RSTE 
ETfjEoTO TOTf TO ART TOlRF I 

5. JffETOTO fTO’TODT— 

RTO R^f, J^eTOTO RRTRT TO TOTO TO TORT 

rSYtor tort Art rt TO rtfTO i 

TO% fRF RRRT TR TO TOtot, fTOAror TO rTOA 

rTORTO ETR4T TORT ; 

(r) torto rTO to A TOtt TO TOtotetot 
To 

(t) R®TO RTO EE! TO TOTTRT A f-RF %ER RErfATO 
fRRIE %TO-EffTE TOTr Trcr fTOFR’R TOfA ET 
ETETfTO TOET I 

TORE-VI 
rrTAe 

1. E®TO gTOTEff TO rTOAe rscVS F^ EJ4E 
TOTO EE1ETOR RTOTTOTr A |tTO ETf?F I 

2. ETETO Tot "FETE RT E»TO FRTTO A E7RR 
E ETO A fTOT TO^RT % eTO fEEET RT ERRIRE 
R^ET TOr fTOA'TOt : 

—R? E^TR TOTTE % ?THTOe ’RUE R RT RETOt 
RTE R E^ 7 fTO toe Rtf?"; I 

—RTEE TRIRR R'T ERER RTR TOR EETO R'RTR 
r?tA TO tore RTR e eeE ?'rt I 

-% RRTfRR ElFfr TOT13T TO jTft/TR ROE R 

fTOT eeTOt r e ertot TO i 

3. rTOrte err r't rTOI etert r fAtr to- 
orfRR ETOr'i/eterE rt rertr TOIre r-TO eieTO 
R ETT^TR R fA" Tot fRRT TTFET ETT 'IDERoTO 

eerte dTO eTOrt/eter torrt Zq TOc TOTOt jrt 
e?ete rFe Too I 

4. fTOTRE RITE R T E RFf EETOR ERT^ Rt 

q-TOR ER TO^ REW. RET 8R TOTOlTO ERR 

TOto jtret E ’rpf ^t rTO; TOf F^/ciTER eir 

RTR % RTR RE: TORR R'RT ERET (AfRE) % TOc 
ErTOe & 1 RTRT TOTTRE EfR^r ERIE R fTO RR E 

TRET ETf?TT, RfR R ER TO E> TOEE E'.TO TO 

fETTTO 5F1 fERTEET ETfTF | 
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fern rf--jgn? 3(ii)] 

• 5. * nfm fe ‘srr% nfe qfen- sroft vKamr 
fer % fx mm if vfxTfxn fern 7nm mfen nV 
% ijxfen ft I 

Xqnrd— 7 

t. qpmr fn? 

i. i '?iT3fr flrr qfeffer nftm nsfe rfe qgfajfi 
% Tmrrn % qfen % nm nxntfe qx rr«m n f l re nfe 

3Tcr ?rffftT xffen nfemxn fete f?m!fer *ten) 

fe 3T? fe#r ff n $xt snfern, x'nfnr qnn an - nx 
m XT’! rffe nxfe jfefY mfen I 

xn?xw n% fen nrr |:— 

520 nqr nr eft ?fr 

4-IT 10 

— 520 nsnr mfaanft jft sfemxanfer fern 
jrt q offer nrxife fete 

—tr^nrrr: x?qre xt nn (Trwrfer?r fern) 

ft xt "xnx an qanx (fenr fete nrq; fen 

jm) 

— 4—srffem an no- ( 1994 . an feftnr fear) 

—x: nffen an nrr (nmr inn nate ntexf) 
— 10 : qffen an nxter (nra an nmf fer) 
qfe fe mx % fen; femfefen fesfeteix 

nrr 3wn fern xmnr— 


xnrxf 


qxafe 


qfe 


nqn 


qf 


3PT 


XXTf 


mnr 

^T 

fenxx 

IR 

qqgqx 

^r 

nnax 


fxnax 

X 


xmfesr-s 

fenr fefx qfxa^r 

1 . nfe, rrfefnr irsfe fefx qsfe xrqrc fexrxn 
fex of mam % ferxm nqqm nr: namr m i Fso. 1 fet 
arffe^rm if nfe fen nm | fefx fefeffern: 

—nsfef wt anfex infer n?n?, qan xm fef 
frmrfenx feg fern. staffer x?qrc sfnr afe % 
maim nr ten xm nf|n 1 

2055 GI/95 4 


—feterfe? % fefeafe % ftp* n-r if 

ffeaftfe irefe % ffenr f^fetfer nssfer 
smart % qfxa?n % fexm fefxrn fenffer 
fefen % fen d i MMR an xttt fen ssnr nr 
qxn nffe^n fe fetxm 3 feff n. fte if 
qffear fef am mfer 1 

—fefen ffen fn sm?a>n xrxr fen nr itermr 
fe nann ax x^m srmaar 1 1 nr qffeferfe- 
nt mrq:n nr mfenr % mr*n ?> 1 

2. Tfe wn fr<r ?n.?' ; r rl fer-j r fefn *r 
5 nres n?nr nnT?n nfenffern ferr fflnfe rferffen 
mnr ?t, fefer nfe n-rrj-r nf?-? % feci nfe fef 
ffr 50 fefetfeirr fefe ^ nt fe rrfn^ n?f nfet 
nrfkn 1 n f .Tn nfe-rmn grn ifeT nsfenffer fer nn fet 
mrn 101 if t 1 

3. fer^n fek nferffirn fen §n nen?, mn 
n?n?f % nnr nfr ^f, fef ffer qn: n^arr | fehc 

nr swnr ^mn^TT | i nfe t if f fe 
t ^ftnr ngffe | 1 

4 . nwf inw % qfer^n % fen rnm nfr 
75 nr ^ fe r mefern ff fe qfearin % ^■th 

fefejnn if nfjnfen rtro fef nnn nf 1 nfe 
nmrc fei fefer nfe % feir ns nnnr feff | nrfen 
feanrfef inw ^ n qf fe n| ^feFran fe 
nti fe ^Tferm nfef nnrR fe n*fe if n fe 1 
Tffejnr fe nram fef nfnffe ?eR fef ^r fe % fefen 
an nfe fe n fern n nfe fnrfetfen nfef tsenfer qn 
jrffeajom n nfe 1 t nnnn fe fe fen if ^t*t 
fe 1 

5 . nfe, fferfefer fex nfrm nnfe snrrc fe 
fe^ Jrnfn fefe^r % nrnr fenm: n ; n nnrfe fe fen 
swan n ffetf fe fefef ffe nrjfe w? fefefer n fe 
feam ^mfe fe 3f5f gsp nfea^r fe wh¥t n®fe 
^nfe an fennj xffer nrffe fe Tn ^fe 1 

6. nfe, fferfefen, nfe^r nsfe nnrTfe fet ^r 
^r nr ffet if Tfrafen n fen -nrn fe nra n fe 
n fetxnrfefer n fen fe 1 

7. fenffer nfe, ffenfffen no nfefn nsfe nn 
nsfe ^n? fer nfen^n fef snnn w nanx fe fe 
fefer qx fefeinnnn n qf 1 

; 3nm - 9 

0. ^r ^nfe^am fe fex 9 fe nnrK xn fnnfe 
fe, fen qx ffefe xfe araife t, nrn arfe fe ffeo 
nn-nfir fen nnnffii 1 fef qfxmfqn qrxn 
nnnx t fe fffeM? fefe fe xrqnxTX fe xfffe 
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THF: GAZETTE OF 'NDJA : 

yy yyyq TO it ttt .rrcyy | i uf *k froyt 

tot |[ft. to et w pt tow yftwk jrt tototo ft, 
yk fkfa rr in jwt kftiro ykRPJ jet te^Mto 
ft yk krtky trr yrofT kftfTO ykkrro ^ tir 
ftnrJf froft totto nk wtett it yykro ink rtotor 
rto qfruTry TtrrffT ft ywfy rto totto % kr»ft tort 

TOT STRTO TO TOTTO f^kt TOITO It fw ftTT, TOf 
www | fro yr® toe nro tottwt fErsrrof % yrero 
yjjif srkt froR srni frorr fro w yftrgw% kT 9 
% ^ivifiui ink yyyy ft y% i 

1. ret: froft tort yfyry R yTryy to ykt tor- 
yrkrt n t fTOTT iif qfirfkro ft toFto tottot 
t fro ar#, fersfifTO, yrkgro wk toto to yfk- 
rtott % totottot yy if $ k TOkyTfuf toito tot 
yrafrro syyRiT it to >roft f t tot to toPeeR jm 
fyEffro to toeiIRtot ?fr 5ft torto rRtt to ktR to t - 
TPk ft i 

i . i yirrfro <fk to toito TOjfro sromfTO 
Tfqrot jrt to® fykprkr to fkR uroTOff % to it yyRT 
tot aft Ercry yiwifr to tkrory ft i 

1 . 2 TOTTO % f%R TOTTOft toTto TO yf 

tjkrfrocr totot yrffir fro TOft qryyrft urt krk ykr it 
wfer f ynfro to it ykrfsRT ft, crrfro yynk to it 
TOyfiyro srfroyr if ynr if i 

2 . M-toitoto fky; it yfykr $ fro t tot nry 
TOT 3TOTOT £, fro% 5 TTT TO*r ^TOT SfTtrr TO TOTOR, 

tort to tot totR to fTOror-TOfk.o tot tot froyr 

to y% ink froNrocTOfr fkj; to to yftrRyyr tR 

TOTTTO TTTOft TOrff TOf ^TT TOT % fkR yfRfryy TO 

1 yrff q?t toto to^ - % frot to yiimr to qftfror 
i toij f Err i 

2 . 1 TOffo 1 TTOTOT % frotmTOy fT' J j, yTO h m , 
topp tottto % <rft% yrror y tto sttt totot y 
TOJTOTO % yftyTO: fTTO ^ I 

3. TO TEER % fq^NTOTOE f«T^TO ^T 3ffy ny 
TOjyror if qf tot tf^fnr yk yr totto TOkm I TO 
yf^fykror to% % krn; yrroyr % fy ktyroroy 

fTyroq if tw inr % i fy^yy[?yy f-rwy 
fro^yt % tojtopt y yty if yy yroyrfyy toto f% 
totp? to tore to yfy^HT if ykyfyy totto % 
yronrt, ykyfyy yfr k i tot/etot yk: yry to ynyy 
TOif % froi TO TOTTO ET TOf TOTT % yyfTOT TOE 
ftro i 

4- Troyy i r k 9. 3 it fyiroy yytyyTTOTOE 
fy?TOTO % krr TOTTO %TO TT yTTOT % TOT TOTO ft: 
ryy TOTO TOTTOT TOT 1 , 2 TOfT 3 % yTOTOfTO jftTT I 


E XTR AOR DIN A RY 

4. 1 qkTOTTO fkT TOTTRift ^yfipT wrr ¥t 
% yjifwf % TOrorty qqifro ^ tottowe yfE 
ftro Ee ^ rtrokt y#E tototo fro, yfr tE ift TOif 
yrofaro ff, fTOTkrf^TO tojtot fEf i 

(y) TT Tfpft TOT. TTOpET PFTO ft TOTO: TOTO 

yrorfr qft fMaroTTOTOT; 

(to) TOft' yTTTTE ft, TOTOTTf TOf WTO^TOTTOf TO 
fTOfrotm yfkTO if yfiyro-T % totoTO if tototti 
TOT 'JTO: fffETOTOTOT 

(y) froff^c TOTOTrrof yr tototto tottot kr rnff 
toto-toto yrot toto to#t k fk TOft yr, to 
yroTOTOTO froro tott t i 

4.2 n TOtroy to qfrkr ^-111 if yfkrfTOTO tott 

TOyt % yTOTTTTO if TOTfff ETOTO: TOTTO TOTOTOf qff TOT 

TORift I 

5 . f TO yfTOJTOTO TO TOT 9 . 3 if TOf?TOfTOTO yytyTOTTOTTOf 
% ynyRTO % frorr yifTTO yrfTOTOkt T J RTO 4S00/- 
150 TOfr 2 5 TOT TO tft 1 k r TOTOk TOTTOTO TO TOTOTOfT 

yTstryf tot etoto if ttot torto totoPt yrrofTro toTOto- 

TOTTOTaff % ETOTOTOT TO yyift-T-T |§ TO4TTO TOffeTTOkt TOTO 

yffTTOTORTOTO krarrof tot yT^ty to toTOto i 

6. “fTOfkcT yfTOTOTO” TO TOfTOTOTOI TOT fTO yfdTOETO 
% TOTOTOT-I % TOT 9 . 4 iffyk^: TOTO if TTOTO TO TOfTTO 
TO, TOfTOTOlfty % fTOTO TOEiTTOTOt syfTOT x fTO TOTO TOTO 
yro^ TOtTOTOTO TO TOTTOETTOT TO TOyfTOf TO'ffl TOfTOrt yypyr 
TOky I 

6 . 1 TOTOTfTOT ( 6) TO fTOfTOT TO TOT TO if TOTOTO TOrfTO- 
TOkf TOt TOTOB TOTO To fTOTO TO TOT TOT ^TOTOTR Tfjrft 

ffrot i 

(qr) n^7 TOkyR ffT TOTTTO TORifTO if f'RTOpTpsTTO 
ykrokro fEff i 

—TOTOlf TO fyyETO, 

—-TOTOto fy?f3ff TOf yrok sro fykro-kr 

TOfTOTT TOT fTORTOT, 

—3TTOTO TOTOTSTTrTOTO fk|TOT TO fTOR TOTOTTO TOT 

qffTTO afk to’tPttot tot fykky krqfTO 
■rony TO tor, 

_tt^- pfTOy fyij yi - yyyyro afr^ 

f ry yTTfiro % fTOR yfroyrk yk :jy kr- 
ykr % krR kkr fyyfyro toto toV yr- 
yrryTOrjr ff TOfrTO ytyrTf yft yfyro yk 

fTOkR T frry yf yyr if TOf tor yiyf 
yOTTTcyTO TOTyyifT I 

(if) TtTOTyy afk ^yfyrokTO to Ptr yfyynt 

kftERT TOT RisTTAfklT toV -3T TOTO ^TO 5TOT 
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[ffFT 11—;i(ii)j 

■fq ( 3 ) w ^frkmiTT $ fr ft faqq 
T^r ( 4 ) % qFsr q f^ftt q«q fqfqq Fqqr 

> FT q£T Fqq-qqq TF fqFT W, qfFF FTF- 

qnr-jfqq w FrqqrqT wwrar^ ^q; 
TTT c q FRr'Tffqiq ?tt qqnq if faqFT qqq 
st-n ^nfoT i 

7 . qatq srrrsrFrn ft qq fq^qq frt ^t^tt fF 

o>F F ff£t qfaTCTq f^xr |TT f^rTfqq RTF Ft FTf 

qTFTft fTOH»T FT FFT 3TTT F?f 7 FT FTF 5FTFTT 

tx Hf qqRrqr q qsffqq FTqinqr % wm T 
qr ir^T'TT if 1 

qrwrtq fqsTvq 

'To f-'TTfrfxsT FT 'TTTrft % fa FF WR FTF F 
ff min' ft qqqxq fFqr qrqr qTf?3T fqqF qrqpFF 
qeT Iq-qfqfqq fq^qq % — 

—qfxq--f3T FT qqqrq. qqfT FT fq?qqq qV 

qq% fqtqq F fqq ttifftf qqrqf ft qq- 
ijrxq, 

—qfqq fq^jiTT qfr TnVh, 

—5TTFF qfeq tF*^ % fqF qfc r i fqqjaft Fi 
?qm ft qrit qrqr TprqqqF qiwlf, ff 
ft, Ft wmqr, qq^atq srt^ qrq 
qqqrq qfwqt ft rifft 1 

—qrqm aftr ^fF-frFq JTfoqm ft rtw i 

—qqr qfqqrar q> qfqqqft if qqfyq qqqq 
fqqqrr smrF strf f«rfq % fqF qt qfl 
riw, 

-—qqT iqnrq ft qq fTOrqr fqq qq q^ rottr 

t, FRF fkfrfq % fqF qfqq qqf|?rqq FT srqtq 

fqnrr fift 1 

qqrqy—1 

qfeq fFqqf sft 'T^FTF 

q|f Ft q nft ft fF Fqrqqn PiHfqf%q 

fqqnqiqTT f%TT 3nn_ '— 

1 . qgunqqrcHF s qfr q'qr 

IVZ qq qT %qqt ^Tiff qqrK.qT 

fcqTTrtftq qqrrq % fqrr fVfqf^r stft ffvr fqffq- 
qwf qr f^ q'T.^ ^r % q'T riHKitfpr jtt 

qq% (fqfqqfq, qrnqT siIt fqqrq) % fqTT 

7;3r% TT'trnr w qqifqq qfxqirc % fqq ^t, 

rttf jf: fqrr ffq»xq q>7 Tnrq qqftT'T qqm 
fqqfrq % fqq f, 1 


q 7 qr q| qfqq fqxjtfr % fqqirq iflx fqqqq qqqf 
q f rq>r ^ferrirff qrt q-.-in iq q qfrqffi qqfr 1 

%ff W q fqrqfqferT ?Tq— 

— qq --qiiP-i^T fqqqq fqqqq qr fqqr fqfq'q 
qq^ q qsrfsTT qfqqr, xqrq^r -7 'TT qr 7 ": ‘q 
MfwV q qftfqq ^'T l 

— ffa; qqqqq fqqw -FT qs.W'iWrq TRqrq fqfqqiq 
# dqq'Nri sdw % str q qqrwqfV qT 3ft 
^qq qqrfrq >J 5 ^ qrqr if 1 

— qqqtfqqq 3 ft fq^sqr fqqrq *frt mv sftx 
qqqqx iftr qfqqr aqrqq qq qnqqqfr 5 nq 
Tfjqr^T 1 

— fts q-q «qfqq aft ^aqqfqq fqqiq, tqit«r 
fqtnq rfk wr qqjftq ft fqsht ?tr Tfjm 
KT I qq aqfaq qtt qw q q^rqr qfqqrr FX 
qtqrr I; qT qq qq fF q* 4 t gqqq qrqFr^r 
qqqsq ftt *^t qrqft | qtt fqqrfqq qq q^fr 

qqq: qfq qqrqt FT qqqrq q$ qfqfrqq 
FR % fqn; if fF ??, fqvqq^tq q q?T 
f«rm if fqqqqqr qqqxy qfr % q?t fqqfr 
q'R qftcr q qxrqnt, ?R®r fqfqqW 
qrfq F qwqwq'T q qqig; q^t qT^q, 1 

2. qqR qfqiq ft q^iq fq^qr^qn: ftht qrfijq . 

— qs) 3 F (qq F^qT qiq) wrqq Fpq iRTfar 1 

— qqqqT qq q¥qq xTqrqfqF fwrqTtr (qq 
(Frq, qqq qq, qq, ■?qqfrq, fqqq, tftir 
r-TTfq I 

— qqryq (qq qTqq, fpqfmq, iri^Fqq, 

qfrF^q, yqF^q qV fFq *ftqv ff i 

— TF FRt (qq FTq^q, q^q, qfrqfqq ft^ 
q'jqq l 

— qqqq q fqqxq r 1 

— q?F It w qr-i Fr q^faqr qqfq ^fqFtFi 
qrOq qV qff qr^tq fqq ff qqqtqq H 1 
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— % fat r srj^r i 

— gw YfYT yt TYFTfYY ytyfy yt wet i 

3 . m 1 viIVcT vd^iiiiT tfr h^ih ■ 

*1^A. YY dCM 1^5 TTT^Y YtT WYtYTT 

*rw tpj$ farct% fag wty rnYfarr | tttyrt m 
#»rrf<r?T wyet tft qrfwrfaY yt*tt 1 fafjre niw 
Sr % fam w % fag ^ Tfarm sfatiY 

M'4d*b *tiPt % wqqqvffa 'H'l y f'it( 

wt* % Tftfa?Y yt fYdF fYtn yftt YTf^g 1 

4. : <*TTf*P3 YT fapfa (fafaYTY) TffYYT YT Yfa : 

^ft *fr Ytifc YTg f5RT% Ygrtfa jrfw it 
Yaafaf^rr Trtft wyS few *r*fr y^t ?rmrfT mffa 
Yfa 1 yIy forr wt* yt htyk if YgYTif % 
yTtty vTr sfpr if $5rr fagcY *ft$, gsnr, qfT#^, tty^y 
A fadTY YT YfdY TtfTP-T fTT4T afpR ?PTT 

qrfRt aYfaft sTprrsf % ttpt qtrfar ^srrfYjff jrt 

wt^d fYtfT 3TTdT dffif 11 , : 

— ■pmiffPi' gar tt^ry *mr % dW 

— otyty, ym py MprnP 

— arfwr Y >rrff ^gnf yt YtTYsrrr y»% yty 
% wr«r pr uTr- *frr jrfoqT pt sffa Sr 
fagrar yt ttyry rnm Sr 

— tptrffaff tetty (^fttrfitr) tm fafR Yfa 

dtq-JTTd'Tt 

— ^?tt? qfr (ttyy-iytt qftTfapw >t%t) 

— rps® cT«rr Tfer efcfr yt gPTYTY (yt srfaY 
Y*T YliW y vr) 

— ttyt£ fftx fwm yt srfapT 

— ptm yt ft*® ytStot 

— YlfSTYf % TR% dPT TYTOPT fadY 

— wr w: yTt faYw Yd 

5 . Ym% FsrrfadT y^t wy qr gfts: 

SW YT? YdT d % V.WTPff, YWY *%- 
YgYTTPTTWY y-t TfaFTd % >ftTPT?tRfr 5 %t «rr% 
AX ’Ptt W^PJ^it TPT "3%TT 5STK %%rPTftf¥PT 
Tmtfmr Mft’jfHT ?'m 1 

e. TfrtppETpr sft?: f?pRriT ws^rnff ^ ^^t tforn; : 

^Rt<1 y T31f“Ad 1 qTT gq-qfri "F% HlT^, q<l 
f-tHf^fr ^rpf q7J% ATif^r I 

6.1 rt?w wxxfA ^pit % TfkPT tf«rr%<T aft^- 

%«p, -wntf^r jtt %ftfcPF g^r ^t ^sr 

% sftfacJT (^tSf ward d^ft ?rwft tt 
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— wqrarfrq TTT^d TT %P^Tf tf?rrvjf ^Tffi qy 

OT? Sr Tit W ’TdTC'ftY WSW f W- 
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YV "3'd% qr-'n'T dfd-T if % fqrr 

fdPRT Yt I 
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*YT Y YPft YTd if ydY: : J r ?TT 5TYTY YTcff % I 

ffflfYTJT YTfY 'id% qHTYYTYt fYFRYfl Y1 
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fd^ddPYY Y YSYTY Y fifTT qgf^ | 
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Yt YifdPT Y %P ffrfYY YPT PdfeTd | I 'ftff fY*ft 
q^d Yf fqTYfYfSjY fdYP (YR HPT %(\x TPJHY 
Y YddTT ^*fSf TFP Yifpft YT WftY fYYT YT TTYYT 

V5 

I) % wm sm dfYJT YT YT PYrff f, I 

fqtddrcTTY qff qfYRYfHP; fdYYYJiT Y>T- 
Yarar if t ttwy ycy ytt jypy q^YTd qky'Yd % 
fitP YYY TpTY YT YYT ^YT d I 
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MINISTRY OF COMMERCE 
NOTIFICATION 

New Delhi, the 21st August, 1995 

S.O. 730(E).'—-In exercise of the powers confer¬ 
red by Section 17 of the Export (Quality Control 
and Inspection) Act, 1963 (22 of 1963) and in 
supersession of Notification No. S. O. 1153 (a), 
dated 9-4-1988 relating to Frozen Fish and Fishery 
Produce (Quality Control and Inspection) Rules, 
1987 and Notification No. S. O. 863, dated 12-2-1983 
relating to canned Fish & Fishery Products (Quality 
Control and Inspection) Rules, 1983, and Notifica¬ 
tion No. S. O. 953, dated 30-3-1987 relating to 
Frozen claim Meat (Quality Control and Inspection) 
Rules. 1987, except in respect of things dope or 
omitted to be done before such supersession, the Cen¬ 
tral Government hereby makes the following rules, 
namely :— 

1. Short title and commencement ■—(1) These 
rules may be called Export of Fresh, Fro¬ 
zen and Processed Fish and Fishery Pro¬ 
ducts (Quality Control and Inspection and 
Monitoring) Rules, 1995. 

1 2) They shall come into force on the date of 
their publication in the Official Gazelle. 


2 l or the purpose of these rules unless the con¬ 
text otherwise requires, the following definitions shall 
be applicable : 

2.1 ‘Act’ means the Export (Quality Control end 
Inspection) Act, 1963 (22 of 1963). 
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2.2 ‘Apcncy’ means any cne of the Export Inspec¬ 
tion Agencies at Bombay, Calcutta, Cochin, Delhi 
and Madras established under Section 7 of the Act, 

2.3 ‘Council’ means the Export Inspection Coun¬ 
cil established under Section 3 of the Export (Quali¬ 
ty Control and Inspection) Act, 1963. 

2.4 ‘Fresh' Frozen and Processed Fish and Fishery 
Products’ means all sea water, fresh water animals 
or part thereof, including their roes, in fresh, chilled, 
frozen or processed form, but excluding frogs. 

2.5 ‘Aqua culture Products’ means all fishery pro 
ducts born and raised in controlled conditions until 
placed on the market as a foodstuff. However, sea¬ 
water or fresh water fish or crustaceans caught in 
their natural environment when juvenile and kept 
until they reach the desired commercial size for hu¬ 
man consumption are also considered to be equacul- 
ture products. Fish and crustaceans of commercial 
size caught in their natural environment and kept 
alive to be sold at a later date are not considered to 
be aquaculture products if they are merely kept alive 
without any attempt being made to increase their 
size or w< ight ; 

2.6 ‘Chilling’ means the process of cooling fishery' 
products to a temperature approaching that of melt¬ 
ing ice. 

2.7 ‘Fresh Products’ means any fishery products 
whether whole or prepared, including products packa¬ 
ged under vacuum or in a modified atmosphere, 
which have not undergone any treatment to ensure 
preservation other than chilling. 

2.8 ‘Prepared Products’ means any fishery pro¬ 
duct which has undergone an operation affecting its 
anatomical wholeness, such as gutting, heading, 
slicing, filleting, chopping etc. 

2.9 ‘Processed Products’ means any fishery pro¬ 
duct which has undergone a chemical or physical 
process such as the heating, smoking, salting, dehy¬ 
dration or marinating, chilling, frozen etc. whether 
or not associated with other foodstuffs or a combina¬ 
tion of these various processes. 

2.10 ‘Preserve’ means the process whereoy pro¬ 
ducts are packaged in hermatically sealed containers 
and subjected to heat treatment to the extent that 
any micro-organisms that might proliferu'e are 
destroyed, or inactivated, irrespective of the tempe¬ 
rature at which the product is to be stored. 

2.11 ‘Frozen Products’ means any fishery product 
which has undergone a freezing process to ieach a 
core temperature of — 18°C or lower after tempera¬ 
ture stabilization. 

2.12 ‘Packaging’ means the procedure of pi meet¬ 
ing fishery products by a wrappe 1 ", a container or 
any other suitable device, 

2.13 ‘BaichY‘Code’ means the quantity of fishery 
products processed under practically identical cir¬ 
cumstances during a discrete period of time, how¬ 
ever, not exceeding one calender day. 

2.14 ‘Consignment’ means the quantity of fishery 
products bound for one customer in the country of 


destination and conveyed by one means of transport, 
only. 

2.15 ‘Means of Transport’ means ttiose parts set 
aside for goods in automobile vehicles, rail vehicles 
and aircraft, the holds of vessels, and containers for 
transport by land, sea or air. 

2.16 ‘Competent Authority’ means any one of 
the Expmt Inspection Agencies at Bombay, Calcutta, 
Cochin, Delhi & Madras established under Section 
7 of the Export (Quality Control and Inspection) 
Act, 1963. 

2.17 ‘Establishment’ means any premises where 
fishery products are prepared, processed, chilled, 
frozen, packaged or stored. 

2.18 ‘Clean Sea-water’ means Sea water or bring 
water which is free from microbiological contamina¬ 
tion, harmful substances and/or toxic marine plank¬ 
ton in such quantities as may affect health and safety 
aspect of fishery products and which is used under 
the conditions laid down in this notification. 

2.19 ‘Potable water’ means Water used for pro¬ 
cessing which meet tolerance levels as per EEC 
Directive No. 80/778-EEC (Quality tolerances for 
water intended for food industry). 

2.20 ‘Factory Vessel’ means any vessel on which 
fishery products undergo one or more of the follow¬ 
ing operations followed by packaging : filleting, 
slicing, skinning, mincing, freezing or processing. 

The following are not deemed to be ‘factory 
vessels’ : 

— Fishing vessels in which only shrimps 
and molluscs are cooked on (ward ; 

- - Fishing vessels on board on which only 
freezing is carried out. 

3. Basis or compliance — 

It is the primary responsibility of the industry to 
ensure that the fresh Frozeu and processed fishery 
products intended for export are handled, processed 
at all stages of production, storage and transport 
under proper hygienic conditions so as to meet ihe 
health requirements laid down under these Rules 
and that the products conform to the specifications 
given iit ihe order by the Central Ciovcrnment under 
Section 6 of the Act. 

The Competent Authority shall ensure that the 
pocessors comply with the requirements, by regular 
monitoring of the establishments as per the control 
measures prescribed in Clause 13 of these rules. 
For effective monitoring of the scheme, Export Ins¬ 
pection Council will issue nccessaiy instructions in 
ihis regard. 

4. The fresh, frozen and processed fiish and fish¬ 
ery products for export shall be subjected to the 
following conditions : 

4.1 Any statutory restrictions imposed by any 
State/Central Governments with respect to commcr- 
cicl/environmcntalj conservation measures from time 
to time .shall strictly be adhered to. 
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4:2 They must have been caught and where appro¬ 
priate, handled for bleeding, heading, gutting and 
removal of fins, chilled or frozen on board vessels 
jn accodancc with prescribed hygiene rules. 

4.3 They must have where appropriate been hand¬ 
led in factoTyy vessels approved by the competent 
authority as per and in accordance with the requi- 
icmcnts specified in Annexure-I. 

4.4 During and after landing they must have 
been handled in accordance with ANNEXURE-II. 

4.5 They must have been handled and, where 
appropriate, packaged, prepared, processed, frozen, 
defrosted or stored hygiemcally in establishments 
approved in accordance with ANNEXURE-III and 
ANNEXE RE-IV. 

4.6 They must have undergone health check in 
accordance with ANNEXURE-V. 

4.7 They must have been appropriately packaged 
in accordance with ANNEXURE-VI. 

4.8 They must have been given an identification 
mark in accordance wilh ANNEXURE-V1I. 

4.9 They must have been stored and transported 
under satisfactory conditions of hygiene in accor¬ 
dance with ANNEXURE-VIII. 

5. Where vetting is required from a technical 
and Commercial view point it must be carried out 
as quickly as possible after the products have been 
caught or landed. 

6 . The aquaculture products shall be subject to 
the following conditions : 

(i.l They must either be made headon, shcllon 
shrimp or beheaded, deshelled, gutted, cleaned, 
devalued etc. under proper conditions of hygiene. 
They must not have been soiled with earth, slime or 
Pieces or otherwise contaminated. If not processed 
immediately after having been preprocessed they 
must have been chilled. 

6.2 They must in addition, comply with the ap¬ 
propriate requirements laid down under 4.3 to 4.7. 

7. The following Fishery Products shall be for¬ 
bidden h i export. 

(!) Poisonous fish of the following families : 

— Tetra odonddae, Molidae, 

Diodontidae, Canthigasteridae. 

(ii) Eishery products containing biotoxins such 
as ciguatera toxins or muscle paralysing 
Toxins. 

8.1 In the case of export of bivalve molluscs in 
processed condition, harvesting, transport, relaying, 
purification and processing shall be carried out in 
accordance with the requirements of the importing 
countries. 

8.2 The activities at 8.1 shall be approved and 
regularly monitored by the competent authority 
which may take the assistance of representatives 
from MPEDA SFEAI and the local fisheries depart¬ 
ment,'fishing harbour. 
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9. The industry shall ensure that persons teponsi- 
ble for the establishment take all necessary measures 
so that at all stages of production if fish products 
the specifications arc complied with and to that end 
the said persons must carry out their own checks 
based on the following requirements : 

9.1 Identification of critical points in their estab¬ 
lishment on the basis of the manufacuring process 
used. 

9.2 Establishment and implementation of methods 
for monitoring and checking such critical points. 

9.3 Taking samples for analysis in an approved 
laboratory by the recognised competent authority for 
the purpose of checking the cleaning and dis-infec- 
lion methods and for the purpose of checking comp¬ 
liance with the requirements in this notification. 

9.4 Keeping a written record or record register 
in indelible fashion of the preceding points with a 
view to submitting them to the competent authority. 
The results of the different checks and tests will in 
particular be kept for a period of at least 2 years. 

9.5 Detailed rules for application of ’his clause 
have Ken given tn ANNEXURE-IX. 

9.6 The establishment shall have competent and 
qualified technologist duly approved by the competent 
authority to conduct own checks and allied du'ies re¬ 
ferred at Clause 9 above. 

9.6.1 The person responsible for the establishment 
shall possess one of the qualifications and experience! 
training as the case may be. 

(i) Graduatc|Post Graduate in Fishery Science. 

Fishery Management, Industrial Fisheries or 
Fish Processing; 

(ii) a. Graduate|Post Graduate in Marine Biology. 

Fishery Biology, Microbiology, Chemistry. 
Zoology Biology, Biochemistry, Bioscience 
or Food Proccsing Technology; and 

b. One years experience in Fish Processing 
and Quality Control or Training for mini¬ 
mum 6 months duration in a Government 
recognised institute in Fish Processing and 
Quality Control. 

10. If the results of own checks or any informa¬ 
tion at. the disposal of the persons responsible referred 
to above reveal the risk of health or suggest that me 
might exist, appropriate measures shall be taken under 
official supervision of the recognised competent 
authority. 

11. Having satisfied itself that the establishmeni s 
factory vessels meet the requirements with regard to 
the nature of the activities they carry out the compe¬ 
tent authority shall accord approval to such estab¬ 
lishments/factory vessels. If the establishments! 
factory vessels, decide to carry out activities other 
than those for which it has received approval, speci¬ 
fic approval from competent authority shall be ob¬ 
tained for that purpose. 

12. The competent authority may take the assistance 
of representatives from Marine Products Export Deve¬ 
lopment Authority EMPEDA) and Seafood Exuo’-ts’ 
Association of India (SEAI) of Industry in the 
matter of approval of establishment/factory vessel. 
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12.1 Recognised competent authority shall take 
necessary measures if the requirements ccasc to be 

met. 

12.2 "Ihe recognised competent agency shall draw- 
up a list of the approved establishment)factory vessels, 
each of which shall have an official number and the 
recognised competent authority shall notify appro¬ 
priate authorities of its list of approved establishments] 
factory vessels and any subsequent change thereof. 

13. The inspection and monitoring of establishment! 
factory vessel shall be carried out regularly under the 
responsibility of the recognised competent authority 
which shall at all times have free access to all parts 
of the cstublishments|factory vessel and records per¬ 
taining to application of this notification in order to 
ensure compliance with the requirements of th : s noti¬ 
fication. 

14. For inspection and monitoring of bivalve mol¬ 
luscs pre-processing centres and landing centres of 
other fish products, the competent authority may take 
th: assisance of represematives of MPEDA & S1EAI. 

15. Certification : 

On request from the processor/exporter, the com¬ 
petent authority shall issue Health|veterinary 
certificate in the prescribed proforma after 
satisfying itself that the Fresh, Frozen, Pro¬ 
cessed Fish and Fisery Products are proces¬ 
sed in approved establishments!factory ves¬ 
sels having valid approval number and after 
satisfying the relevant requirements. 

15.1 The competent authority shall issue certificates 
on request from the exporter [processor after satisfying 
itself that the requirements of the relevant standards 
are me!. 

16. Fees. 

16.1 A fee of Rs. 2,000]- shall he paid by the Pro¬ 
cessing Establishment|Factory Vessel along with the 
application for approval as per Clause No. 11 of these 
rules. 

16.2 A monitoring fee at the following rate shall 
also he paid by the Processing Establishment/Fac- 
toiy Vessel, to the EIA : 

Unit Export Turn Over 
Under Rs. 10 crores per annum. 

Rs. 10 crores and above per 
annum. 

Monitoring Fee 

0.2U of F.O.B. value of 

exports. 

0.15with a minimum of 
Rs, 2 lakhs and a maximum 
of Rs. 5 lakhs. 

17. Appeal 

17.1 Any person aggrieved by: 

(if Decision of the competent authority not to 
accord approval as per rule 11 of this noti¬ 
fication! 

(ii) Decision of the Competent Authority to 
withdraw approval as per Rule 12.1 of this 
notification; 
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(iii) Refusal of Competent Authority to issue 
Heallh]Vcterinary Certificate as per Rule 15 
of this notification — 

May prefer an appeal within 10 days of re¬ 
ceipt of such communication to an Ap¬ 
pellate Authority appointed by the Central 
Government. 

17.2 At least two-thirds of the total membership of 
the Appellate Authority shall consist of non-officials. 

17.3 The quorum for any meeting at the Appellato 
Authority shall be three. 

17.4 The appeal shall be disposed of within 15 days 
of its receipt. 

ANNEXURE—1 

CONDITIONS APPLICABLE TO FACTORY 
VESSELS 

1. Conditions concerning design and equipment. 

1. The minimum requirements for factory vessel* 
are as follows : 

1.1 A reception area set aside for taking fishery 
products onboard designed and arranged into pounds 
or pens that are large enough to allow each successive 
catch to be separated. The reception area and its 
movable parts must be easy to clean. It must be de¬ 
signed in such a way as to protect the products from 
the sun or the elements and from any source of dirt 
or contamination. 

1.2 A system for conveying fishery products from 
the reception area to the work area that conform* 
with rules of hygiene ; 

1.3 Work areas that are large enough for the pre¬ 
paration and processing of fishery products in proper 
conditions of hygiene. They must be designed and 
arranged in such a way as to prevent any contamina¬ 
tion of the products; 

1.4 Storage for the finished products that are large 
enough and designed so that they are easy to clean. 
If a Waste processing Unit operates on board a sepa¬ 
rate hold must be designated for the storage of these 
by-products ; 

1.5 A place for storing packaging materials that 
is separate from the product preparation and process¬ 
ing areas; 

1.6 Special equipment for pumping, was‘e or fishery 
products that are unfit for human consumption either 
directly into the sea or, where circumstances so re¬ 
quire, in to a water tight tank reserved for that pur¬ 
pose. If waste is stored and processed on board with a 
view to cleaning, separate areas must be allocated for 
that purpose; 

1.7 Sufficient supply of potable water or pressuriz¬ 
ed clean sea water shall be provided. The sea wa'er 
intake must be situated in a position where it is not 
possible for the water being taken into be affected by 
discharge in to the sea of waste water, was'e and en¬ 
gine coolent outlets 

1-8 A suiable number of changing rooms, wash 
basins and toilets, the latter not opening directly on, 
to areas wthcre fishery products are prepared, proces- 
ed or stored. The wash basins must be equipped with 
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appliances for vashing and drying the hands that 
comply with hygiene requirements, the wash-basin 
tap must not be hand-operable. 

2. Areas used for the preparation and processing or 
freezingIquick-freczing of fishery products must have; 

2.1 A non-slip floor that is also easy to clean and 
disinfect aid equipped for easy drainage of water. 
Structures and fixtures must have limber holds that 
are large enough not to be obstructed by fish waste 
and to allow' water to drain freely; 

2.2 Walls and ceilings that are easy to clean, partj- 
,itally where there are pipes, chains or electricity 

conduits; 

2.3 The hydraulic circuits must be arranged or pro¬ 
tected in such a way as to eusure that it is not possible 
lor any leakage of oil to contaminate fishery pro¬ 
ducts . 

2.4 Adequate ventilation and, where necessary, pro¬ 
per vapour extraction; 

2.5 Adequate lighting; 

2.6 Appliances for cleaning and disinfecting tools, 
equipment and fittings; 

2.7 Appliances for cleaning and disinfecting the 
hands with taps that are not hand-operable and with 
single use towels. 

3. Equipments and tools such as tables, cutting 
benches, containers, conveyors, gutting or filleting ma¬ 
chines, etc. must be resistant to sea water corrosion, 
easy to clean and disinfect and well maintained. 

4. Factory vessels which freeze fishery products 
must have; 

4.1 A refrigeration plant sufficiently powerful to 
lower the temperature rapidly so as to achieve a core 
temperature that complies with the specifications of 
this notification; 

4.2 Refrigeration plants sufficiently powerful to 
keep fishery products i.i the storage holds at a tempe¬ 
rature that complies with the specifications of this 
notification. The storage holds must be equipped with 
an automatic temperature recording system placed so 
ihat il can easily be read. 

il. Conditions of hygiene relating to o.r board handling 
and storage of fishery products. 

1, A qualified person on board the factory vessel 
must be responsible for applying good fishery products 
manufacturing practices. That person shall have the 
authority to ensure that the provisions of this notifica¬ 
tion arc applied and shall make available to inspectors 
the programme for inspecting and checking critical 
points as applied on board, a register containing that 
persons’s comments and the temperature recordings 
that may be required. 

2, The general conditions of hygiene applicable to 
a-eas and equipments shall be those laid down in 
ANNEXURF.-III, Scction-II. 

3, The general conditions of hygiene applicable to 
staff shall be those, laid down in Annexure-Ill. Scction- 
tl(2). 


4. Heading, gut tug and filleting must be carried 
out under the conditions of hygiene laid down in 
Annexurc-lV, Section 1(2), (3) and (4). 

5. On-board processing of fishery products must be 
carried out under the conditions of hygiene laid down 
in Annexure-TV. Scction-ILl, IV & V. 

6. Fishery products must be wrapprd and packed 
under the conditions of hygiene laid down in Anncxure 

VI. 

7. On-board storage of fishery products must be 
be carried out under the conditions of h'giene laid 
down in Annexurc-VIlI Para (1) and (2). 

ANNEXURE—II 

REQUIREMENTS DURING AND AFTER 
LANDING 

1. Unloading and landing equipment must be cons¬ 
tructed of material which is easy to clean and disin¬ 
fect, and must be kept in a good state of repair and 
cleanliness. 

2. During unloading and landing, contamination of 
fishery produc's must be avoided. It must in parti¬ 
cular be ensured that ; 

2.1 Unloading and landing operations proceed 
rapidly ; 

2.2 fishery products are placed without unnecessary 
delay in a protected environment a* the ,emperaturc 
required on the basis of the nature of the product and, 
where necessary, in ice, in transport, storage or in an 
establishment; 

2.3 equipment and handling practices that cause 
unnecessary damage to the edible par's of the fishery 
products arc not authorized. 

3. Parts of auction or wholesale markets where 
fishery products are displayed for sale must; 

3.1 be covered and have walls which are easy to 
clean; 

3.2 have waterproof flooring which is easy to wash 
and disinfect, and laid in such a way as to facilitate 
the drainage of water and have a hygienic waste water 
disposal system; 

3.3 be equipped with sani’ary facilities with an 
appropriate number of wash basins and flush lavato¬ 
ries. Wash basins shall be supplied with materials 
for cleaning the hands and single use handtowcls; 

3.4 be well lit to facilitate the inspection of fishery 
products; 

3.5 when they are used for display or storage of 
fishery products, not be used for other purposes, vehi¬ 
cles emitting exhaust' fumes which may impair the 
quality of the fishery products must not be admitted 
to markets, undesirable an : mals must not be admit¬ 
ted ; 

3.6 be cleaned regularly and at least after each 
sale, crates must after each sale, be cleaned and rins¬ 
ed inside and outside with potable water or clean sea¬ 
water; where required, they must be disinfected; . 
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3.7 have displayed in a prominent position signs' 
prohibiting smoking, spitting, ea ing and drinking; 

3.8 have facilities to provide adequate water sup¬ 
plies; 

3.9 have special watertight receptacles made of 

corrosion resistant materials for fishery products 
which are unfit for human consumption ; / 

4. After landing or, where appropria'e, after first 

sale, fishery products must be transported without de¬ 
lay at temperature of melting ict. „ 

5. The; general conditions of hygiene laid down in 
Anncxure-lil, Section-II, with the exception of point 

2.1.1 shall apply muta'is mutandis to the markets in) 
which fishery products are displayed for sale or stored. 

6. The wholesale markets in which fishery products 
arc displayed for sale or stored shall be subject to the 
same condi ions as those laid down in points 3 & 5 of 
this Annexu're and to those set out in pom's 2. 11, 12, 
of Section-I of Annexure-Ill. 

7. The general conditions of hygiene laid down in . 
Annexure-111, Section-11 shall apply mu'aiis mutandis 
to wholesale markets. 

ANNEXURE III 

1. GENERAL CONDITIONS RELATING TO' 

PREMISES. BUILDING AND EQUIPMENTS 

E Premises and building 

1.1 The immediate approaches of die processing ( 
areas shall be concreted or tarred of turfed to prevent 
wind blown dust. 

1.2 The processing establishment shull be housed 
in a building of permanent nature; affording sufficieri' 
protection from normal climatic hazards like wind 
blown dust and rain and shall be of sufficient size for 
work to be carried out under adequate hygienic condi¬ 
tions. Their design and layout shall be such as to 
preclude contamination of the product. Clean and 
contaminated parts of the building shall be properly 
separate. 

1.3 The food handling areas shall be comple ely 
separated from the area used for residential purpose. 

1.4 The layout of different sections shall be in such 
a way as to facilitate the s moo'll and orderly flow of 
work to prevent possible cross contamination. 

1.5 There should be adequate natural or artificial 
lighting. The bulbs and tubes should have protective 
covering. 

1.6 There shall be adequate facilitate for na'ural 
or mechanical ventilation system to provide fresh air 
and where necessary good" steam and water vapour ex¬ 
traction facilities shall be provided. Ventilation 
opening shall be provided with fly proofing arrange¬ 
ments. 

2. Fly-proofing, vermin and animal control 

2.1 The processing areas including the raw mate¬ 
rial receiving and storing area shall be provided with 
effective fly-proofing akrtmgements. Suitable steps 


shall also be taken to prevent the entry of insects, 
rodents, birds and animals into the processing area. 

3. Receiving area 

3.1 There shall be a raised platform to unload the 
raw material before being taken to the raw material 
receiving area. The sides and top of this platform 
shall be sufficiently protected from ex'raneous con¬ 
tamination. 

3.2 The area in which the raw material is received 
and s ored shall be so separated from the area in 
which the finished product is prepared or packed 
as to eliminate contamination. 

4. Ceiling, wall and floor of work rooms. 

4.1 The flow of the food handling area shall be 
wa'er proof, easy to clean and disinfect and laid down 
in such a way as to facilitate the drainage of the water 
easily or provided with equipment to remove water. 
'There shall be no water stagnation on the floor. 

4.2 The internal walls of the food handling area 
shall be durable and have smooth surface which are 
easy to clean, and impermeable wa'erproof and light 
coloured. 

4.3 Walls shall be free from projection and all pipes 
and cables shall be neatly covered. 

4.4 Wall to wall and wall to floor junctions shall be 
rounded off to facilitate proper cleaning. 

4.5 Ceiling shall be free from cracks and open joint* 
and shall be; smooth, waterproof, light coloured 
and easy to clean. 

4.6 All doors and windows shall be durable and 
made of corrosion resistant material and shall be of 
self closing type and easy to clean wi h fly proofing 
arrangements. 

4.7 All window sills shall be sloping inwards. 

4.8 All entry poin‘s into the processing area shall 
be provided with feet washing pit 1 of sui able size. The 
pit shall be provided with potable water and disin¬ 
fectant. The stagnant water shall be changed at 
frequent intervals. 

4.9 All entry points into the processing area shall 
be provided with adequate facilities for cleaning and 
disinfecting hands. 

4.10 Instruments and working equipments such as 
tables, containers, conveyor belts, knives and other 
utensils used shall be of smooth corrosion resistant 
materials, easy to clean and drsinfeck 

4.11 Utensils used for inedible or contaminated 
materials shall be identified by specific mark or colour 
or shape and shall not be used for handling edible 
prodlie's. Adequa'o waste receptacles shall be pro¬ 
vided for frequent removal of waste from the working 
areas. 

4.12 lec crusher or 5aFe ice machine shall be 
provided. 
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5. Machinery 

5.1 Freezing equipments sufficiently powerful to 
achieve a rapid reduction in the temperature so that 
the required core temperature is obtained within the 
minimum period shall be provided. 

5.2 The freeing equipment shall be fitted with 
guages to indicate temperature and pressure. 

6. Cold rooms [Storage 

6.1 Chill room and ice store shall be provided 
wherever necessary. 

6.2 The cold rooms wher the finished products are 
stored shall have sufficiency powerful refrigeration 
plant to keep products at temperature prescribed. 

6.3 The floor of the cold rooms shall be wa'er proof, 
easy to clean and disinfect and laid-down in such a 
manner as to facilitate the drainage of water or shall 
be provided with equipment to remove water. 

6.4 Walls shall have smoo h surface and shall be 
durable, impermeable and easy to clean. 

6.5 Ceiling or proof linings shall be easy to clean. 

6.6 Doors shall be of durable material and easy to 

clean. / 

6.7 There shall be adequate lighting. 

6.8 The ideal temperature of the cold s'orage shall 
be minus 18° Celsius or below. 

6.9 The cold storage shall be fitted with automatic 
temperature recording device. 

6.10 The cold storage shall have suitable arrange¬ 
ment on the floor and walls to facilitate free circula¬ 
tion of air. 

6.11 An ante-room of suitable size shall be pro¬ 
vided. 

6.12 There shall be an efficient alarm system. 

6.13 Air curtains shall be provided at the entrance 
of the ante-room and cold s'orage. 

6.14 The cold storage shall be maintained in good 
hygienic conditions, 

7. Facilities for adequate supplies of potable 
water or alternatively, clean sea-water or sea-water 
treated by an appropriate system, under pressure and 
irt sufficient quantity shall be provided. However, 
by way of exception, a supply of non-drinking water 
is permissible for the production of steam, fire-fight¬ 
ing and the cooling of refrigeration equipment, pro¬ 
vided that the pipes installed for the purpose pre- 
cluue the use of such water for other purpose and 
present no risk of contamination of the products. 
Non-drinking water pipes shall be clearly distinguish¬ 
ed frem those used for drinking water or clean sea¬ 
water. 

8. Arrangements for hygienic waste water dispo¬ 
sal shall be provided. 

9. Facilities to provide sufficient quantities of good 
quality ice manufactured from potabl# water in 
crushed form or flake/chunk ice. 


10. An adequate number of changing-rooms with 
smooth, water-proof, washable walls and floors, wash 
basins. Hush lavatories and lockable cupboards shall 
be provided. The lavatories shall not open directly 
on to the work rooms. The wash basin must have 
materials for cleaning the hands and disposable 
towels, the wash basin taps must not be hand-opera¬ 
ble. 

11. If the volume of products treated requires re¬ 
gular or permanent presence an adequately equipped 
lockable room for the exclusive use of the inspection 
service shall be provided, 

12. There shall be adequate facilities for cleaning 
and disinfecting means of transport. 

13. Establishments keeping live animals such as 
Crustaceans and fish must have appropriate fittings 
ensuring the best survival conditions provided with 
water of a quality such that no harmful organisms or 
substances are transferred to the animals. 

II. Geneial conditions of hygiene. 

1. General conditions of hygiene applicable to pre¬ 
mises and equipment : 

1.1 Floors, walls and partitions, ceilings or roof 
linings, equipment and instruments used for work¬ 
ing un fishery products must be kept in a satisfactory 
state of cleanliness and repair, so that they do not 
constitute a source of contamination for the pro- 
duels. 

1.2 Rodents, insects and any other vermin must 
be systematically exterminated in ihe premises or 
on the equipments, Rodenticides, insecticides, dis- 
infectents and any other potentially toxic substances 
must be stored in permises or cupboards which can 
be locked ; their use must not present any risk of 
conamination oi the product. 

1.3 Working are is, instruments and working 
cqtupment must be used only for work on fishery 
pioducts. However, on authorisation by the com¬ 
pel. at authority thej may be used for work on other 
foodstuffs also. 

1.4 Folablc water or clean sea-water must be 
used lor all purposes. However, by way of an e.x- 
tcp;.\r;. uon-potablc water may be used for steam 
production, fire-fighting and the cooling of refrige- 
rat’-.’ii equipment, provided that the pipes installed 
tor the purpose preclude the use of such water for 
other purposes and present no risk of contamination 
of the pioducts. 

1.5 Detergent, disinfectants and similar substan¬ 
ces must be approved by the competent authority 
and used in such a way that they do not have adverse 
effects on the machinery, equipment and products. 

2. General eenditions of hygiene applicable to 
staff ; 

2.1 The highest possible standard cf cleanliness 
is required of staff. More specifically : 

2.1.1 Staff must wear suitable clean working 
clothes and headgear which completely encloses the 
hair. This applies particularly to persons handling 
exposed fishery products ; 
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2.1.2 Stall assigned to the handling and prepara¬ 
tion of fishery products must be required to wash 
their hand at least each lime to work is resumed, 
wounds on the hands musi be covered by a water 
proof dressing ; 

2.1.3 Smoking, spitting, eating and drinking in 
work and storage premises of fishery products must 
he prohibited. 

2,2 The employer shall take all rhe requisite 
measures to prevent persons liable to contaminate 
fishery products from working on and handling 
them, until there is evidence that such persons can 
do so without risk. 

When recruited, any person working on and hand¬ 
ling fishery products shall be required to prove, by 
a medical certificate, that there is no impediment to 
such employment. The medical supervision of such 
a person shall be governed by he national legislation 
in force. 

ANNEXURE—IV 

FISHERY PRODUCTS ON SHORE 

I. Conditions for fresh products : 

1. Where chilled, unpaekaged products are not 
despa'ched, prepared or processed immediately after 
reaching the establishment they must be stored under 
ice in the establishment’s cold room. Re-icing 
must be carried out as often as is necessary; the ice 
used, wirh or without salt, must be made from po¬ 
table water or dean sca-watcr and be stored under 
hygienic conditions in receptacles provided for the 
purpose; such receptacles must be kept clean and in 
good state of repair, Prepacked fresh products must 
be chilled with ico or mechanical refrigeration plant 
creating similar temperature conditions. 

2. If they arc not carried out on board, operations 
such as heading and gutting must be caried out 
hygienically. The products must be washed throughly 
with potable water or clean seawater immediately 
after such operations. 

3. Operations such as filleting and slicing must 
be carried out in such a way as to avoid the con¬ 
tamination or spoilage of fillets and slices, and in 
a place other than that used for heading and gutting 
operations. Fillets and slices must not remain on 
work tables any longer than is necessary for their 
preparation. Fillets and slices to be sold fresh must 
be chilled as quickly as possible after preparation. 

4. Guts and parts that may constitute a danger 
to public health must be separated from and removed 
from the vicinity of products intended for human 
consumption. 

5. Containers used for the despatch or storage of 
fresh fishery products must be designed in such v 
way as to ensure both their protection from con¬ 
tamination and their preservaion under hygienic con¬ 
ditions and more particularly they must provide ade¬ 
quate drainage of melt water. 

6. Unless special facilities are provided for the 
eontiruous disposal of waste, the latter must be 
placed m leakproof, covered container* which are 
easy to clean and disinfect. 


Waste must not be allowed to accumulate in 
working areas. It must be removed either continuous¬ 
ly or as soon as the containers arc full. At the end 
of <-aeh working day, the waste Containers shall, be 
shifted to premises intended for storage of such con¬ 
tainer. The containers, receptacles andjor premises 
set aside for waste must always be thoroughly cleaned 
and, if appropriate, disinfected after use. Waste stored 
there must not constitute a source of contamination 
for the establishment or of pollution of its surroun¬ 
dings. 

II. Conditions for frozen products ; 

1. Plants must have ; 

1.1 Freezing equpiment sufficiently powerful to 
achieve a rapid reduction in the temperature so that 
the fcmpcrauTts laid down in this notification cap be 
obtained in the product; 

1.2 1 icezing equipment sufficiently powerful to 
keep products in storage rooms at a temperature not 
exceeding those laid down in this notification, what¬ 
ever tne ambient temperaure may be. 

However, for technical reasons related to the 
method of freezing and to the handling off such 
products, for whole fish frozen in brine and intended 
for canning, higher temperatures than those laid 
down in this notification are acceptable although 
they may not exceed—9°C. 

2. Flesh products to be frozen or quick frozen 
mutt comply vflth the requirements of Section-! of 
of this Annexure. 

3. Storage rooms must have a temperature re¬ 
cording device in a place where it can easily be read. 
The temperature sensor of the recorder must be 
located in the area furthest away from the cold 
source, i.c. w'hcre the temperature in the storage 
'com is the highest. Temperature charts must be 
available for inspection by the supervisory authorities 
utlcwt during the period in which the products are 
stored. 

III. L onditions lor thawing products ; 

FslabJishmcuts that carry out thawing operations 
must comply with the following requirements : 

(I .) fishery products must be thawed under 
hygienic conditions; their contamination 
must be avoided and there must be ade¬ 
quate drainage for any melt water pro¬ 
duced; 

During thawing, the temperature of the 
products must not increase excessively; 

(,2j after thawing, fishery products must be 
bandied in accordance with the require¬ 
ments of this notification, when they arc 
prepared of procesed. these operations must 
be carried out without delay. 

IV. Conditions for processed products : 

1. Fresh, frozen and thawed products used for 
processing must comply with the requirements of 
Seclions-1 or II of this Annexure; 

2. Where the processing treatment is carried out to 
inhibit the development of pathogenic micro- 
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organisms, or if it is a significant factor in the pre¬ 
servation of the product, the treatment must be 
scicnificali) recognised by the law in force and: or 
appiovcd by the competent authority; 

The person, responsible for an establishment 
must keep a register of the processing carried out. 
Depending on the type of process employed heating 
time and temperature, salt content, PH. water con¬ 
tent, etc. must be monitored and controlled. Records 
must be kept at least for the expected storage life of 
the products and be available to the competent 
authority. 

3. For products which are preserved for a limited 
period by a treatment such as salting, smoking, 
drying or marinating the appropriate conditions for 
storage must be clearly marked on the packaging. 

4. Caning : 

In the ease of fishery products which have been 
subjected to sterilization in hermetically sealed con¬ 
tainers; 

4.1 The water used for the preparations of cans 
must be potable water; 

4 2. The process used for the heat treatment must 
be appropriate, having regard to such major criteria 
as: the heating time, temperature, filling, size of con¬ 
tainers, etc., a record of which must be kept; the 
heat treatment must be capable of destroying or in¬ 
activating pathogenic organisms and the spores of 
pathogen c micro-organisms. The heating equipment 
must be fitted with devices for verifying whether 
the containers have in fact undergone appropriate 
heat treatment. Potable water must be used to cool 
con'ainers after heat treatment, without prejudice to 
the presence of any chemical additives used in ac¬ 
cordance wish good technological practice to pro¬ 
ven' corrosion of the equipment and containers ; 

4.3. Further checks must be carried out at 
random by the manufacturer to ensure that the pro¬ 
cessed products have undergone appropriate heat 
treatment, viz. j 

— incubation tests, incubation must be carried 
out at 37 ± 1 "C for seven days or at 
35 T EC for ten days; 

— microbiological examination of contents and 
containers in the establishment’s laboratory 
or in another approved laboratory, 

4.4 Samples must be taken of production each 
days at predetermined intervals, to ensure the effi¬ 
ciency of sealing. For that purpose appropriate 
equipment must be available for the examination of 
crof’s sections of the can—seams. 

4.5 Checks' are carried out in order to ensure that 
con'ainers are not damaged ; 

4.6 All containers which have undergone heat 
treatment under practically identical conditions must 
be given a batch identification mark. 

5. Smoking. 


ventilation system to prevent the smoke and heat 
from the combustion from affecting other premises 
or places where fishery products are prepared, pro¬ 
cessed or stored. 

5.1 Materials used to produce smoke for the 
smoking of fish must be stored away from the place 
of smok ng and must be used in such a way that 
they do not contaminate die products. 

5.2 Materials used to produce smoke by burning 
wood that has been painted, varnished, glued or has 
undergone any chemical preservation treatment must 
be prohibited. 

5.3 After smoking, products must be cooled rapi¬ 
dly to the temperature required for their preserva¬ 
tion before being packaged. 

6. Salting. 

6.1 Salting operations must take place in diffe¬ 
rent premises and sufficiently removed from the 
premises where the other operations are carried 
out. 

6.2 Salt used in the treatment of fishery products 
must be clean and stored in such a way as to pro- 
dude contamination. It must not be re-used 

6.3 Any container used for salting or brining 
must be constructed in such a way as to preclude 
contamination during the salting or bringing pro¬ 
cess. 

6.4 Containers or areas used for salting or brin¬ 
ing must be cleaned before use. 

7. Cooked crustaceans and moiluscan shellfish 
products.--Crustaceans and moiluscan shellfish must 
be cocked as follows : 

7.1 any cooking must be followed by rapid cool¬ 
ing, water used for this purpose mus be po able 
water or clean sea-water. If no other method of 
preservation is used, cooling must continue until the 
temperature approaching that of melting ice is 
leached. 

7.2 shelling or shucking must be carried out under 
hygeivc conditions avoiding the contamination of the 
product. Where such operations are done by hand, 
workers must pay particular attention to the wash¬ 
ing cf their hands and all working surfaces must be 
cleaned thoroughly. If machines are used, they must 
be cleaned at frequent intervals and disinfected after 
each working day. After shelling or shucking, 
cooked products must immediately be frozen or/kept 
chilled at a temperature which will preclude the 
growth of pathogens, and be stored in appropriate 
premises ; 

7.3 every manufacturer must carry out micro¬ 
biological checks on his production at regular inter¬ 
vals, complying with the standards. 

8. Mechanically recovered fish flesh. 

The mechanical recovery of fish P.csh must be 
carried cut under the following conditions : 


Smoking must be carried out in separate premises 
cr a special place equipped, if necessary, with a 


8.1 mechanical recovery of gutted fish must take 
place without undue delay after filtering, using raw 
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materials free of guts. Where whole lish are used, 
they must be gutted and washed beforehand ; 

8.2 the roach : ncry must be cleaned at. frequent 
intervals and at least every two hours ; 

8.3 after recovery, inachinically recovered flesh 
roust be frozen as quickly as possible or incorporated 
in a pi reluct intended for freezing or establishing 
treatment. 

V Ccnd Sions concerning parasites. 

!. During production and before they are released 
for human consumption, fish and fishery products 
inusi be subject to a visual inspection for the pur¬ 
pose of detecting and removing anv parasites that 
are visible. Fish or parts of fish which are obvious¬ 
ly infested with parasites, and which are removed, 
must not be packed for human consumption. 


(2) a suitable check on the conditions of 
landing and first sale; 

(3) suitable checks on harvesting, transport, 
relaying and purification areas of bivalve 
molluscs of pre-processing and proces¬ 
sing centres. 

(4) an inspection at regular intervals of estab¬ 
lishment to check fyi particular; 

(a) ■ whether .pre-processed material has been 
processed from pre-processing premises 
having an adequate hygiene conditions. 

(b whether the conditions for approval are 
still fulfilled; 

■ (c). whether the fresh, frozen and processed 
fish and fishery products are handled 
correctly; 


2. The fish and fishery products referred to m 
point 3 which arc to be consumed as they are, must, 
in addition, be subjected to freezing at a tempera¬ 
ture of rot more than —20°C in aU parts of the 
product for not les than 24 hours. Products sub¬ 
jected to this freezing process must be either raw or 
finished. 

3. Fish and fishery products subject to the condi¬ 
tions in point 2 ; 

3.1 fish to be consumed raw or almost raw, e. g. 
raw herring ‘Maatje’’ ; 


(d > whether the cleanliness of the prenrses 
facilities and instruments and staff 
hygiene are maintained. 

(e) whether identification marks are put on 
correctly. 

(5) A check on storage and transport condi¬ 
tions. 

II. Special Checks : 

1. Organoleptic checks v 


3.2 the following species, if they are to undergo 
a cold smoking process at which the interna! tempe¬ 
rature of the fish is less than 60"C. 

— mackerel. 

— sprat. 


The competent authority shall carry out inspection 
at the time of landing or before first sale 
and also during subsequent stages of processing, 
storage and transport to check, whether the products 
are fit for human consumption. The inspection com¬ 
prises organoleptic checks carried out by sampling. 


3.3 marinated and/or salted herring where this 
process is insufficient to destroy the larvae of nema¬ 
todes. 

Criteria shall be laid down which must enable 
the process which are deemed sufficient or insuffi¬ 
cient to destroy nomatodes to be defined. 

4. Manufacturers must ensure that fish and fish 
products listed in point 3 or the raw materials for 
use in their manufacture are subjected to the treat¬ 
ment described in point 2, prior to their release for 
consumption. 

ANNEXURE—V 

HEALTH CONTROL AND MONITORING OF 
PRODUCTION CONDITIONS 

1. General Monitoring : 

The competent authority shall make adequate 
arrangements for checking and monitoring in order 
to establish that the requirements laid down in these 
rules are complied with. 

Such arrangements shall include in particular :— 


1.1 If the Organoleptic examination reveals that 
the fishery products are not fi: for human consump¬ 
tion, measures shall be taken to withdraw them from 
sale and to dispose them off in such way that the 
rejected material is not used for export. 

1.2 If the organolaptic examination reveals any 
dout as to the freshness of the fishery products, use 
may be mauc of chemical checks or microbiological 
analysis. 

2. Parasite checks ; 

Before they are released for human consumption, 
fish ana nsnery products must be subjected to a 
visual inspection by way of sample, for the purpose 
of detecting any parasites that are visible. Fish or 
parts or fisn which are obviously infested with para¬ 
sites, and which are removed shall be disposed of 
in such a way that such material is not used for 
export. 

3. Histamine check : 

Wherever necessary samples shall be drawn and 
tested for Histamine contenh 


(1) a suitable check on the fishing vessels, 
on the under standing that such checks 
may be carried out during the stay of the 
vessel in port; 


Nine samples must be taken from each batch, 
this must fulfil the following requirements : 

— the mean value must not exceed 100 ppm; 
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— two samples may have a value of more than 
100 ppm; but less than 200 ppm; 

no samples may have a value exceeding 
200 ppm. 

Lbese limits apply only to fish species of the 
following families ; Scombridge and Clupcidae. How¬ 
ever, fish belonging to these families which have 
undergone enzyme ripening treatment in brine may 
nave higher histamine levels but not more than 
twice the above value. Examinations must be carried 
out in accordance with reliable, scientifically re¬ 
cognised methods, such as high-performance liquid 
eh re niatogi aphy (HFLC). 

4. Contaminants present in the aquatic environ¬ 
ments : 

Without prejudice to the rules concerning water 
protection and management and in particular those 
concerning pollution of the aquatic environment, he 
fishery products must not contain in their edible 
parts contaminants present in the aquatic environment 
such as heavy metals and orgnnochlorinatcd sub¬ 
stances at such a level that the calculated distaiy 
intake exceeds the acceptable daily or v,'eekly in¬ 
take for humans. 


4. Wiih the exception of certain containers made 
of impervious, smooth and corrosion resistant mate¬ 
rial wh ch arc easy to clean and disinfact, which 
may be rc-used after cleaning and disinfacting, packa¬ 
ging materials my not Ire te-used. Packaging mate¬ 
rials used for fresh products held under ice must 
provide adequate drainage for melt water. 

5. Unused packaging materials must be stored in 
premises away from the production area and be 
pro'ected from dust and contamination. 

ANNEXURE-—VII 
t. Identification mark : 

1.1. The packages of Fresh, Frozen & Processed 
Fish arjd Tishery Products and accompanying docu¬ 
ments shall bear the numerical processor Code 
(approval number) allotted by the competent autho¬ 
rity followed by an abbreviation or full description of 
die name and type of the product year, month & 
date of production. An illustration is given below : 
520 FSPO 
4 A 10 

520 the numerical code allotted by the 
competent authority to the processor; 


A monitoring system must be established by the 
competent authority to check the level cf contamina¬ 
tion of fishery products. 

5. Microbiological analysis : 

Wherever necessary, samples shall be drawn and 
tested for microbiological factors. 

Sampling plaus, methods of analysis and accep¬ 
tance criteria for this purpose shall be : 

fa > As per the requirements of importing coun¬ 
tries 


or 

(b) As per ihe microbiological Manual issued 
by Export Inspection Council. 

ANNEXURE—VI 
PACKAGING 

1. Packaging must be carried out under satisfac¬ 
tory conditions of hygiene, to preclude contamination 
of Ihe fishery produc's. 

2. Packaging materials and products liable to enter 
into contact with fishery produces must comply with 
all the >tiles of hygiene and in particular : 

-- they must not be such as to impair the 
organoleptic characteristic of the fishery 
products; 


— FS : name of the product (Frozen Shrimp) 

— P D : type of the product (Pooled & 
Devsined) 

— 4 : year of processing (the last digit of 
1994) 

— A : the month processing (First month 
i.e. January) 

— 10 : data of processing (10th day of the 
month) 


The following 
m<ith of the 

abbreviations 
year — 

shall be used 

January 

— 

A 

February 

— 

B 

March 

— 

C 

April 

— 

D 

May 

— 

E 

June 

— 

F 

July 

— 

G 

August 

— 

H 

September 

— 

J 

October 

— 

K 

November 

—. 

JL 

December 

— 

M 


— they must not be capable of transmitting 
to the fishery products substances harmful 
to human health; 

— they must be strong enough to protect the 
fishery products adequately. 

3. Containers used for transport of raw material 
to the processing plant shall not be used to store the 
accepted raw materials and also in subsequent pro¬ 
cessing such containers shall be identifiable by suita¬ 
ble colour or marks. 


ANNEXURE—VIII 
STORAGE AND TRANSPORT 

1. Fresh, Frozen and Processed Fish and Fi/hery 
Products must, during storage and transport, be kept 
at the temperature laid down in this notification and 
in particular :— 

— Fresh or thawed fishery products and 
cooked and chilled crustancean and molus- 
can shellfish products must be kept at the 
tempreture of melting ice; 
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— Frozen Fisheries Products with the excep¬ 
tion of frozen fish in brine intended ior 
the manufacture of Canned Foods, must 
be kept at an even temperature of — 18 C 
or less in all parts of the product, allowing 
for the possibility of brief, upward fluc¬ 
tuations of not more than 3T', during 
transport; 

— processed products must be kept at the 
temperature specified by the manufacturer, 
when the circumstances so require. 

2. Where frozen fishery products are transported 
from a cold storagelplant to an approved establish¬ 
ment to be thawed arrival for the purposes of pre¬ 
paration andjor processing and where the distance 
to be covered is short, not exceeding 50 km., or 
1 hour journey, the competent authority may grant 
a derogation from the conditions laid down in point 1, 
second para. 

3. Products may not be stored or transported with 
other products which may contaminate them or affect 
their hygien, unless they are packaged in such a 
way as u; provide satisfactory protection. 

4. Vehicles used for the transport of fishery pro¬ 
ducts must be constructed and equipped in such 
a way that the temperature laid down in this notifi¬ 
cation can be maintained through out the period of 
transport. If ice is used to chill the products, ade¬ 
quate drainage must be provided in order to ensure 
that water from melted ice does not stay in contact 
with the products. The inside surfaces of the means 
of transport must be finished in such a way that 
they do not adversely affect the fresh, frozen and 
processed fish and fishery products. They must be 
smooth and easy to clean and disinfect 

5. Means of transport used for fresh, frozen and 
processed fish and fishery products may not be used 
for transporting other products likely to impair or 
contaminate fishery products, except when fishery 
products can be guaranteed uncoutaininated as a 
result of such transport being thoroughly cleaned and 
disinfected. 

6. Fresh, frozen and processed fish and fishery 
products may not be transported in a vehicle or 
container which is not clean or which should have 
been disinfected. 

7. The transport conditions of Fresh, Frozen and 
Processed Fish and Fishery Products to be exported 
shall be such that they do not adversely aftect the 
products. 

ANNEXURE—IX 

In accordance with Clause 9 of the Notifica¬ 
tion- guidelines must be laid down for application 
of principles on which own checks are to be 
based. It is also necessary to define what is meant 
by identification of critical points and the estab¬ 
lishment and implementation of methods|moni- 
toring such critical points. It has also been pres¬ 
cribed that laboratories must be approved by the 
competent authority and written records must be 
2055 GII95-4. 
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maintained 1 containing all information relating 
to the establishment of own checks and the re¬ 
sults of these checks. Even though, the design 
and introduction of own checks will differ from 
one establishment to another, it is necessary to 
issue some guidelines to facilitate the uniform 
application of Clause No. 9 of this notification. 

1. “Own checks” means all those actions aimed 
at ensuring and demonstrating that fresh Frozen 
and processed fishery products satisfy the require¬ 
ments of the Notification. These actions must 
correspond to an approach internal to the estab¬ 
lishment and they must be developed and imple¬ 
mented by the persons responsible for each unit. 

1.1 As part of internal approach the establish¬ 
ment may use guides of Good Manufacturing 
Practices drawn up by appropriate professional 
organisation and acceptable to the competent 
authority. 

1.2 The persons responsible for the establish¬ 
ment must ensure that all staff concerned for 
“own checks” receive adequate training in order 
to effectively participate in the implementation 
process. 

2. “Critical Point” means any point, step or 
procedure at which control can be applied and a 
food safety hazard can be prevented, eliminated 
or reduced to acceptable levels. All critical , 
points which are useful for ensuring compliance 
with the hygiene requirements of this Notification 
must be identified. For the purpose of identify¬ 
ing these critical points, Appendix-I of this An- 
nexure shall apply. 

2.1 The critical points are specific to each 
establishment depending on the raiw materials, 
its -uses and on its manufacturing process, struc- 
trues and equipments, end products and monitor¬ 
ing system. 

3. “Monitoring and checking such critical points” 
includes all those of observations!and|or measure¬ 
ments necessary to ensure that critical points are 
kept under control. Monitoring and checking cri¬ 
tical control point does not include veryfying 
that end products conform with the standards 
laid down in this notification. For the purpose of 
introducing and implementing monitoring and 
checking Appendix-II of this Annexure shall 
apply. 

4. Sampling for laboratory analysis referred to 
Clause 9.3 of this Notification is intended to 
confirm that the own checks system complies 
effectively with Clause 1, 2 and 3 above. 

4.1. The persons responsible for the establish¬ 
ment must make provision for a sampling pro¬ 
gramme which though not concerning systemati- 
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cally every production batch|code, nevertheless 
allows: 

(a) Validation of the own check system when 

first set up: 

(b) If necessary, tevahdation of the system 
in case of change to the characteristics 
of the product or to the manufacturing 

process; 

(c) Veriiication at specific intervals that all 

provisions are still appropriate and pro¬ 
perly complied with. 

4.2 Own checks system shall be confirmed in 
accordance with the provisions set out in Appen¬ 
dix-Ill of this Annexure. 

5. For the approval of laboratories mentioned 
in Clause 9.3 of this Notification, the competent 
authority shall take into account the requirements 
of CN 45001!lSO guide 25'NABL Criteria stand¬ 
ards or the equivalent requirements. However, 
for the approval of establishments internal labo¬ 
ratories the competent authority may base on 
less restrictive principles. 

6. In order to keep a “Written record'* or record 
registered in an indelible fashion referred to in 
the Clause 9.4 of this Notification, the persons 
responsible for the establishment must document 
all information relating to the implementation of 
own-checks and their verification. 

6.1 The documentation referred to at (6) above 
must include the following 2 types of information 
to be kept for submission to the competent autho¬ 
rity: 

fa) A detailed and comprehensive document 
including: 

— description of the product: 

— description of the manufacturing pro¬ 
cess indicating critical points; 

— for each critical point, identified hazards 
assessment of risks and control mete 
sures; 

— Procedures for monitoring and checking 
at each such critical point with identi¬ 
fication of critical limits for parameters 
that need to be controlled and correc¬ 
tive action to be taken in the case of 
loss of control; 

procedures for verification and review, 

(b) Records of observations and or measure¬ 
ments referred to at (3) above, the results of veri¬ 
fication referred to in (4) above reports and 
written accounts of decisions relating to corrective 
action when taken. An appropriate document 
management system should be provided for easy 
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retrieval of ail documents relating to an identi¬ 
fied production batch (code. 

7. The competent authorities shall ensure ap¬ 
propriate training of inspection staff authorised 
to perform official checks to allow them to assess 
own-checks system set up by the persons respon¬ 
sible for the establibment on the basis of the 
documents submitted. 

GENERAL PRINCIPLES 

it is recommended that a model of logical ap¬ 
proach be followed, of which the following princi¬ 
ples form the essential components; 

—■ identification of hazards, analysis of 
risks and determination of measures 
necessary to control them; 

— identification of critical paints; 

— establishment of critical limtis for each 
crtical point; 

— establishment of corrective action to be 
taken when necessary; 

— establishment of monitoring and check¬ 
ing procedures; 

establishment of verification and review 
procedures; 

— establishment of documentation con¬ 
cerning all procedures and records; 

Such a model, or the principles on which it is 
based, should be used with the flexibility appro¬ 
priate to each situation. 

APPENDIX I 

IDENTIFICATION OF CRITICAL POINTS 

It is recommended to proceed to the following 
activities in sequence. 

1. Assembly of a multidisciplinary team.—This 
team, which involves all parts of the enterprises 
concerned with the product, needs to include the 
whole range of specific knowledge and expertise 
appropriate to the product under consideration, 
its production (manufacture, storage, and distri¬ 
bution), its consumption and the associated po¬ 
tential hazards. 

Where necessary, the team will be assisted by 
specialists who will help it to solve its difficulties 
as regards assessment and control of critical 
points. 

The team may consist of: 

— a quality control specialist who under¬ 
stands the biological, chemical or physi¬ 
cal hazards connected with a particular 
product group; 
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— a production specialist who has respon¬ 
sibility for, or is closely involved with, 
the technical process of manufacturing 
the product under study; 

— a technician who has a working know¬ 
ledge of the hygiene and operation of 
the process plant and equipment; 

— any other person with specialist know¬ 
ledge of microbiology, hygiene and 
food technology. 

One person may fulfil several of these roles, 
provided all relevant inofrmation is available to 
the team and is used to ensure that the own- 
checks system developed is reliable. Where ex¬ 
pertise is not available in the establishment, 
advice should be obtained from other sources 
(consultancy, guides at good manufacturing prac¬ 
tices, etc). 

2. Description of the product. 

The end product should be described in terms 
of; 

— Composition (e.g. raw materials, ingre¬ 
dients, additives, etc.); 

— structure and physico-chemical charac- 
terstics (e.g. solid, liquid, gas, emulsion. 
AW, Ph, etc.); 

— Processing (e.g. heating, freezing, dry¬ 
ing, salting, smoking, etc. and to what 
extent); 

— Packaging (e.g. hermetic, vaceum, modi¬ 
fied atmosphere); 

— storage and distribution conditions: 

— required shelf life (e.g. sell by date and 
best before date); 

— instructions for use; 

— any microbiological or chemical criteria 
applicable. 

3. Identification of intended use.—The multi¬ 
disciplinary team should also define the normal 
or expected use of the product by the customer 
and the consumer target groups for which the 
product is intended. In specific cases, the suitabi¬ 
lity of the product for particular groups of consu¬ 
mers, such as institutional caterers, travellers, etc. 
and for vulnerable groups of the population may 
have to be considered. 

4. Construction of a flow diagram (Description 
of manufacturing process),—Whatever the for¬ 
mat chosen, all steps involved in the process, in¬ 
cluding delays during or between steps, from re¬ 
ceiving the raw materials to placing the end pro¬ 
duct on the market, through preparation, process¬ 
ing, packaging, storage and distribution, should 
he studied in sequence and presented in a detailed 
flow diagram with sufficient technical data. 


Type of data may include but are not limited 
to; 

— Plan of working premises and ancillary 
premises; 

— equipment layout and characteristics; 

— sequence of all process steps (including 
the incorporation of raw materials, in¬ 
gredients, or additives and delays dur¬ 
ing or between steps); 

— technical parameters of operations (in 
particular time and temperature, includ¬ 
ing delays); 

— flow' of products (including potential 
cross-contamination); 

— segregation of clain and dirty areas (or| 
high [low risk areas): 

—■ cleaning and disinfection procedures; 

— hygienic environment of the establish¬ 
ment; 

— personnel routes and hygiene practices; 

— product storage and distribution condi¬ 
tions. 

5. On-site confirmation of flow diagram.—After 
the flow diagram has been drawn up, the multi¬ 
disciplinary team should confirm it on site during 
operating hours, Any observed deviation must 
result in an amendment of the original flow dia¬ 
gram to make it accurate. 

6. Listing of hazards and control measures.— 
Using the confirmed flow diagram as a guide, the 
team should: 

6.1 List ail potential biological, chemical or 
physical hazards that may be reasonably expected 
to occur at each process step (including acquisi¬ 
tion and storage of raw materials and ingredients 
and delays during manufacture). 

A hazard is a potential to cause harm to health 
and is anything covered by the hygiene objectives 
of this notification. Specifically, it can be any of 
the following: 

— unacceptable contamination (or recon- 
tamination) of a biological (micro orga¬ 
nisms, parasites), chcmcial or physical 
nature of raw materials, intermediate 
products or final products, 

— unacceptable survival or multiplication 
of pathogenic micro-organisms and un¬ 
acceptable generation of chemcials in 
intermediate products, final products, 
production line or line environment. 

— unacceptable production or pcrsistance 
of toxins or other undersirable products 
of microbial metabolism. 
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For inclusion in the list, hazards, must be of 
a nature such that their elimination or reduction 
to acceptable levels is essential to the production 
of safe food. 

6.2 Consider and describe what control mea¬ 
sures, if any, exist which can be applied for each 
hazard.—Control measures are those actions 
and activities that can be used to prevent hazards, 
eliminate those or reduce their impact or occur¬ 
rence to acceptable levels. 

More than one control measure may be requir¬ 
ed to control an identified hazard and more than 
one hazard may be controlled by one control 
measure. For instance, pesteurization or controlled 
heat treatment may provide sufficient assurance 
of reduction of the level of both solmonells and 
listeris. Control measures need to be supported 


by detailed procedures and specifications to en¬ 
sure their effective implementation. For instance, 
detailed cleaning schedules precise heert treatment 
> specifications, maximum concentrations of preser¬ 
vatives used in compliance with the applicable 
rules on additives of the importing countries. 

7. Methods for identification of critical points.- 
The identification of a critical point for the con¬ 
trol of a hazard requires a logical approach. Such 
an approach can be faciliated by the use of the 
following decision tree (other: methods can be 
used by the team, according to their knowledge 
and experience). 

Decision tree for the identification of critical 
points.—-Answer each question in sequence, at each 
step and for each identified hazard. 


place of the hazard ? 

No Modify step, process or product 

4 I 

Is control at this necessary for product -——— -—- -+ Yes 

safety ? 

4 

No No -—----*• STEP (*) 


Does that step eliminate or reduce the hazard to an acceptable level 1 

I + 

No Yes — 

QUESTION 3 [ 

4 

Could contamination occur at, or hazard 

increase to an unaccpeptable level ? I 

1 4 

Yes No.——-—- 

( 

QUESTION 4 4 

Will a subsequent step eliminate or 
reduce the hazard to an acceptable level ? 

4 i T 

YES—Stops (*) 4 No - 


(*) The stop is not a critical point. Proceed to next step. 


->STEP (*) 


4 

| Critical point | 


QUESTION 1. 

Are Control measures in 

Yes 


QUESTION 2 


For the application of the decision tree, each 
process step identified in the flow diagram should 
be considered in sequence. At each step, the 
decision tree must be applied to each hazard 
that may be reasonably expected to occur or be 
introduced and each control measure identified. 

Application of the decision tree should be flexi¬ 
ble and requires common sense, having consider¬ 
ation for the whole manufacturing process in 
Order to avoid, whenever possible, unnecesslarv 
critical points. 

8. Action to be taken following identification 
of a critical point.—The identification of critical 


points has two consequences for the multidisci¬ 
plinary team which should then: 

— Ensure that appropriate control mea¬ 
sures are effectively designed and im¬ 
plemented, In particular, if a hazard 
has been identified at a step where con¬ 
trol is necessary for product safety and 
no control measure exists at that step, 
or at any other, then the product or 
proces should be modified at that step, 
or at an earlier or later stage, to in¬ 
clude a control measure; 

— establish and implement a monitoring 
and checking system at each critical 
point. 
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appendix-ii 


ESTABLISHMENT AND IMPLEMENTA¬ 
TION OF MONITORING AND CHECKING 
CRITICAL POINTS 

An appropriate monitoring and checking sys¬ 
tem is essential to ensure the effective control of 
each critical point. To develop such a system, it 
is recommended to proceed to the following acti¬ 
vities'.— 

1. Establishment of critical limits for each 
control measure associated with each critical 
point.—Each control measure associated with a 
critical point should give rise to the specification 
of critical limits. These critical limits corres¬ 
pond to the extreme values acceptable 
with regard .to product safety. They 
separate acceptability from unacceptability. They 
are set for observable or measurable parameters 
which can readily demonstrate that the critical 
point is under control; they should be based on 
substantiated evidence that cHosen values will 
result in process control. 

Examples of such parameters include tempe¬ 
rature, time, pH, moisture level, additive, preserv¬ 
ative or salt level, sensory parameters such as 
visual appearance or texture, etc. 

In some cases, to reduce the risk of exceeding 
a critical limit due to process variations, it may 
be necessary to specify more stringent levels (i.e. 
target levels) to assure that critical limits are 
observed. 

Critical limits may be derived from a variety 
of sources. 

When not taken from regulatory standards 
(e.g. frozen storage temperature) or from exist¬ 
ing and validated guides of good manufacturing 
practices, the team should ascertain their validity 
relative to the control of identified hazard and 
critical points. 

2. Establishment of a monitoring and checking 
system for each critical point.—An essential part 
of own-checks is a programme of observations or 
measurements performed at each critical point to 
ensure compliance with specified critical limits. 
•The programme should describe the methods, the 
frequency of observations or measurement and 
the recording procedure. 

Observations or measurements must be able to 
detect loss of control of critical points and pro¬ 
vide information in time for corrective action to 
be taken. 

Observations or measurements may be made 
preferably continuously. When observations or 
measurements are not continuous, it is necessary to 


establish a frequency of observations or measure¬ 
ments which provides reliable information. 

The programme of observations or measure¬ 
ments should properly identify for each critical 
point : 

— who is to perform monitoring and check¬ 
ing, 

— when monitoring and checking is per¬ 
formed, 

— how monitoring and checking is per¬ 
formed. 

3. Establishment of a corrective action plan 
Observations or measurements may indicate : 

— that the parameter monitored tends to 
deviate from its specified critical limits, 
indicating a trend toward loss of control. 
Appropriate corrective action to main¬ 
tain control must be taken before the 
occurence of hazard. 

— that the parameter monitored has deviat¬ 
ed from its specified critical limits indi¬ 
cating a loss of control. It is necessary 
to take appropriate corrective action to 
regain control. Corrective action has 
to be planned in advance by the multi¬ 
disciplinary team, for each critical point, 
so that it can be taken without hesitation 
when a deviation is observed. 

Such corrective action should include : 

— proper identification of the person(s) 
responsible for the implementation of 
the corrective action, 

— description of means and action requir¬ 
ed to correct the observed deviation, 

— action to be taken with regard to pro¬ 
ducts that have been manufactured dur¬ 
ing the period when the process was out 
of control, 

— written record of measures taken, 

APPENDIX-III 

VERIFICATION OF OWN-CHECKS SYSTEM 

Own checks system verification is necessary to 
ensure that they are working effectively. The 
multidisciplinary team should specify the' methods 
and procedures to be used. Usable method may 
include in particular random sampling and ana¬ 
lysis, reinforced analysis or tests at selected critical 
points, intensified analysis of intermediate or final 
products, surveys on actual condition during 
storage, distribution and sale and on actual use of 
the product. Verification procedures may include : 
inspection of operations, validation of critical 
limits, review of deviations, corrective action and 
measures taken with regard to the product, audits 
of the own-checks system and its records. 
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Verification should provide for confirmation of 
the suitability of the own-checks system establish¬ 
ed and ensure, afterwards, with an appropriate 
frequency, that the provisions laid down are still 
being properly applied. 

In addition, it is necessary to revive the sys¬ 
tem, to ensure that it is (or will be) still valid in 
case of change. Examples of change include : 

— change in raw material or in product, 
processing conditions (factory layout 
and environment, process equipment, 
cleaning and disinfection programme), 

— change in packaging, storage or distri¬ 
bution conditions, 

— change in consumer use, 

— receipt of any information on a new 
hazard associated with the product. 

Where necessary, such a review must result in 
the amendment of the provisions laid down. 

Any change to the own-checks system arising 
should be fully incorporated into the documenta¬ 
tion and record-keeping system in order to ensure 
that accurate up-to-date information is available. 

Where criteria are specified in regulations, such 
criteria are to be used as reference values for the 
verification process. 

[F. No. 612194-EI&EP] 
A. D1DAR SINGH, Jt. Secy. 

21 3TilTfT, 1995 

<rrr.*n. 731 {%). —tnsnr, f^prfa (fTTfiht 

fmreivraftr faffed) wfufmnr, i§63 (i963 22 ) 

fit srnr 1 6 ft fit STunr (1) sttt stctt wfanff *pt 
sntbt ftbfr gir, a*h srfsrgw ti. ttt. sn. 929(?r), 
mfhs 4fhfsr, 1990 firsrffeHfar fihr grfafur &ft 
\ fo wfafiprtT tY urn e fit (n), 

ttwt 5Ttt ftmfa sriffivt afbfr, to a Tt- 

'Ttt ¥tfft h r«nfq?r afkftfirT yfh'f afk brm- 

Tf-irf JITT JTrfq- cPqT *tTOt 'Sr'TTTf % fbfTT, 

wfWnriT fit uttt e % wtfbt frfmFjffrr fftjsfr % 
fiprfn % far fl-muTTO tow 4 yn $ 

ff'GVPT tY cmhy itpt ftft sfbft 1 

[TT. 4 . 6 / 2 2/ 9 0 -^ 5 ^.^ £rft.] 
n. YtTTT fhf, wvr nff* 

NOTIFICATION 

New Delhi, the 21st August, 1995 

S.O. 731(E).—In exercise of the powers con¬ 
ferred by sub-section (1) of Section 16A of the 


Export (Quality Control and Inspection) Act, 
1963 (22 of 1963), and in supersession of the 
Notification bearing S.O. 929(E) dated 4th Decem¬ 
ber, 19 90, the Central Government hereby directs 
that the sub-section (d) of Section 6 of the Act 
shall not apply from the date of publication of this 
notification in the Official Gazette, for export of 
commodities notified under section 6 of the Act. 
excepting fish and fishery products by industrial 
units set up in the Export Processing Zones, Free 
Trade Zones and 100 per cent Export Oriented 
Units approved by the Central Goverment. 

[F. No. 6[22|90-EI&EP1 
A. DIDAR SINGH, Jt. Secy. 

TT$fT~ff, 21 W*TPT, 1995 

fT.STT. 7 3 2(«r).—h£tf (fyrfa^t 

faw^r sfh fazf m) srfbfaT 1 !, 19 6 3 ( 1963 fa 
2 2) fit srm 1 ear fit Ttarm (1) sttt srm “rfttFfi 
frr sr 4pt sfr^-% jit f^sr £ft £ fttt % 

Tramfa fit Rfrpjwrf. fa.ftr. 48 2 (w), TTha 
25 fT^rt, 1991 4 firm Fttot ^rruyT, 

fT«rftr:— 

Tfrt srfb»psTT Sr, fft Vtf fTW qw 

iTOfrt, tjtpet -ttt yyqsrf, T-rmi twttt, 

T-fTTf, spirt (ym $srr) y*rr wr ^ (fam sort 
%m) hfer, sht frpfrrft, (rftrft-m 

f>T 5 fTT) aftT TfT nfOTTTt vtsrff 3 th 

frhsfir % tt ¥ fa arh to? J*rr4i, rtf, 
nmnt (fiprr 5 m trfipb yomfuf 

gat sprtfbtt, um %sr (rftrff arh y fn% nn) btr 
arh fihw srrnff 1 

[fit 4 . 6/ 5/ 9 l-t «rrt yy i <ft( ii)] 

U fhTT fit?, fro nbTf 

NOTIFICATION 

New Delhi, the 21st August, 1995 

S.O. 732(E),—In exercise of powers conferred 
by sub-section (1) of section 16A of the Export 
(Quality Control and Inspection) Act, 1963 (22 erf 
1963), the Central Government hereby directs that 
the following amendment shall be made in the 
Notification of the Government of India in the 
Ministry of Commerce, No. S.O. 482(E) dated 
the 25th July, 1991, namely:— 

In the said Notification, for the words, “Agri¬ 
culture and Food Products, Fruit Products, Fish 
& Fishery, Products, Chemicals & Allied Pro¬ 
ducts”, the following words, “Agriculture & Food 
Products, Fruit Products, Chemicals & Allied 
Products” shall be substituted. 

[F. No. 6|5|91-EI&EP|(ii)l 
A. DIDAR SINGH, Jt. Secy. 
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NOTIFICATION 


srftn^iTT 

fft 21 oDTPT, 199 5 

m.m. 733(w )—ttwit firata (44TfvrfT 
fhwrt afK Pr^tmr) trfferfiTRR, 1903 (19113 ®ftt 
22 ) Tt SJTD 1 «*r nft wjrt ( 1 ) jm 
snn srf^pff w mffiT «pt% §tt, bfinh ^fr £ fa 
*rrr?f trwt % arrftfrnr Amm wa trfagw ?t ^t.?tt. 
48i (w), mfrar 25 srerrt, i99i h fiT^fafarir 
Ruffinr fam *ifa»iT, wfa •— 

if, ffa ar«r ^mrt, 4,51 

*VAAA Wl TT^ ’Tf^aff, fffaatfar^ ^TTTl, TO*fr ^«TT 
*rftorrft 3 ^kt “T^ % *«tr at ffa afrt *tra grfifaf, 
^TITf, V^TTJT’T idfa 5WJ ^Tfaf, ^TT^t 

vr^i? rtj arn^ir 1 

[^r^r sot 6/5/9 i-tsrrin* t'ff(i)] 
U. t?T?, flJPtcf Rfaa 


New Delhi, the 21st August, 1995 

S.O. 733(E).—In exercise of powers conferred 
by sub-section (1) of section 16A of the Export 
(Quality Control and Inspection) Act, 1963 (22 of 
1963), the Central Government hereby directs that 
the following amendment shall be made in the 
Notification of the Government of India in the 
Ministry of Commerce, No. S. O. 481(E) dated the 
25th July, 1991, namely :— 

In the said Notification, for the words, “Agri¬ 
culture & Food Products, Fruit Products, Fish & 
Fishery Products, Chemicals & Allied Products”) 
the following words. Agriculture & Food Products, 
Fruit Products, Chemicals & Allied Products” shall 
be substituted. 

[F. No. 6|5|91 EI&EP(i)] 
A. DIDAR SINGH, Jt. Secy. 
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